ry 


. 1 


4 ART of CookeRWy 
MADE. 
FLA: I. N and E 1 8 ** 2 
Which far exceeds any Thing of the Kind yer publiſhed, 


* 
** 


Eon TAINING, = 
I. How to Roaſt and Boil to perfection NI. of Hoje Paddiags, a. 
A E Except F DH . 
1 ickling * 2 
I. 8 Made-Diſhes. 4 XV. oe Cakes, Se. 
How expenſive a French Cook's Sauce XVT. Chee 2 
is. | Whip-Syllabubs, e, 3 ldd 
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_- Corner-diſhes for a great Table. 
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IX. For a Lent Dinner; a Number of 
good Diſhes, which you may make uſe 
of at any other Ti ime. 

X. 3 to prepare proper Food for 

ick 
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all uſeful Things for a Voyage; and 


XI For Captains of Ships ; how to make ö 


ſetting out a Table on board a Ship. 
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which nobody ban yer thought worth their while | 


fo write upon : but as have both ſeen, and found 
by experience, that the generality of 2 LY: 
greaty wanting in that point, thergfor 
raden upon me to inſtruct them in the e I 
ant. capable; and, I dare ſay, that 12255 wy 
450 kun But read nll be capable of making a t 
able givd rob, and thoſe why have the 2 1 1 
e can't cee, being very grad ones.” i 15 3 J 
Vl have not wrote in the bigh polite fri 1 
278 1 I /hall be forgiven ; for ny intention is % W- 
firuT'the lower fort, and therefore muſt treat them 
in their own way. For example ; when I bid them 4 
lard a fool, if I fhould bid them lard wind large * 
lardoons, they would not fnow uhu I + butt b- 3 
ben J ſay they muſt lard with little pieces 5 bas + 
con, they b what I mean. ' So, in many other” 
by s in cookery, the great cooks babe fart 'Y 
way of expreſſing tbemſelves, that \"the* Poor. 
git are at a boſs to 0 1 N what- they mean * bi 
| 2 f uin | 
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, 4 , 
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. gredients, mates it very expenſive, and all this only 
o mix with other ſauce. And again, the- eſſence 


1 To te READ E R. . 
in all Receipt hooks yer printed, there are ſuch an 


# 
. 


odd jumble of things as would quite ſpoil a good 
_ diſh ; and indeed ſome things ſo extravagant, that 


it would be almoſt 4 ſhame to make uſe of them, 


wen @ diſh can be made full as goed, or better, 


without them. For example ; when you entertain 


* 


ten or twelve 7 you ſhall uſe for à cullis, 21 
leg of veal and a bam; which, with the otber in- 


| of. a bam for . ſauce to one. diſh ; when Iwill 


prove it for about three ſpillings 1 will make as 


rich and bigh @ ſauce as all that will be, when done. 


For example ; 


Take a large deep ſtew- pan, half a pound of 
bacon, fat and lean together, cut the fat and lay it 


over the bottom of the pan; then take a poundjof 
veal, cut it into thin ſlices, beat it well with the hack 


of a knife, lay it all over the bgcon ; then have, fix 
penny-worth of the coarſe lean part of the beef cut 
thin and well beat, lay a layer of it all over, with 
ſome carrot, then the lean of the bacon cut thin and 


laid over that; then cut two onions and ſtrew over, a 


bundle of ſweet herbs, four or five blades of mace, 


fix or ſeven cloves, a ſpoonful of whole pepper, black 


and white together, half a nutmeg beat, . a. pigeon 


beat all to pieces, lay that all over, half an ounce of 


truffles and morels, then the reſt of your beef, a good 


- cruſt of bread toaſted very brown and dry on both 


minutes, then pour in boiling water enough to fill the 


ſides: you may add an old cock beat to pieces; cover 


it cloſe, and let it ſtand over a ſlow fire two or three 


pan, 


r . , . ẽů·: . P . *. , 


| 


* 
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pan, cover it cloſe; and let it ſtewy till it is as rich as 
you would have it, and then ſtrain off all that ſauce. 
Put all your ingredients together again, fill the pan 


with boiling water, put in a freſh otiion; a blade of 
mace; and a piece of carrot ; cover it cloſe, and let 


it ſtew till it is as ſtrong as you want it. This will 


be full as good as the eſſence of ham for all ſorts of 
fowls, or indeed moſt made-diſhes, mixed with a 
glaſs of wine, arid two or three ſpoonfuls of catch- 


up. When your firſt gravy is cool, ſkim off all the 
fat, and keep it for uſe.—This - falls far ſtort of - 


the expence of a leg of veal and à bam, and an- 


ſwers every parpoſe you want. 


you go to market, the ingredients will not tome. 
to above balf d crown ; or for about erghteen-pence 


you may. make as much good gravy as will ſerus 1 
tuenty people. * 9 41 DS 4 


1 ö ( 43 Wo * | £4 
Take twelve penny-worth of coarſe lean beef, 1 
which will be fix or ſeven pounds, cut it all to pieces 
flour it well, take a quarter of a pound of good butter, 


put it into à little pot or large deep ſtew- pan, and 
put in your beef: keep ſtirring it, and when it begins 
to look a little brown, pour in a pint of boiling wa- 
ter; ſtir it all together, put in a large onion, a bundle 


of ſweet herbs; two or three blades of mace; five or 


ſix cloves, a ſpoonful of whole peppet, a cruſt of 
bread toaſted, and a piece of carrot; then pour in 


four or five quarts of water; ſtir all together, cover 


cloſe; and let it ſtew till it is as rich as you would 


+ haveit; when enough, ſtrain it off, mix with it two 
or three ſpoonfuls of catchup, and half a pint of 
| A 3 . white . 


a 
Q WP. 
a Wy A * 4 I 
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| cloſe,andletitboiltillthere is about a pint; ſtrainit of 


| 
iv * = K A D , 


| aki wine; then put all the ingredients together 
again, and put in two quarts of boiling water, cover it 


Well, add it to the firſt, and give it a boil all together. 
| This will make a great deal of rich good 2728 


25 ou may 1 out the wine, according to N 


2 * want it for; ſo that really one might baue 
4 genteel entertainment, for the price the ſauce of 


one diſh comes to: but if bree will babes 
— cooks, they muſt pay jor French tricks. 


A Frenchman in his own country would defi a4 
ine dinner of twenty diſhes, and all genteel and 
Petty, for the expence be will put an Engliſ lord 
70 0 dreſſing one diſh. But then there 1s the little 
profit. I have heard of a cook that uſed fix 
5⁰ cb; butter to fry twelve eggs; when every 
knows (that underflands cooking) that half a 
found is full enough, or more than need be uſed : but 
then it would not be French. So much is the blind 
' folly of this age, that they would rather be impoſed 
en by a French booby, than give encouragement to 


2 : good Ein Cook | / 


I doubt 1 l not gain the eſteem of 2 gentle- 
men : bowever,, let that be as it will, it little con- 


terns a bud ſhould The ſo bappy as to gain the gend 
opinion of my own. ſex, I deſire no more; that will © 


be a full recompence for all my trouble: and J only beg 


bb favour of every lady to read my Book throughout 


before they cenſure me, and then I flatter my if 4 
Is ſal — * . tg? | 
1 ll 


| | | 4 

. ' N 0 ; * 
To *- N 4 \ 2 2 2 _ il 
70 rb READER. mwF 3 

. x 1 * 4 
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'. Lyball not take upon me to meddle in 27 phe 4 


way farther than two receipts, which will 


to the publick in general: one is for the bite of a 1 


nad dog ; aud the other, if à nit ſhowld"'be.near 


where the plague is, be ſhall be in'-no\anger ; whied, | 
if mgde uje of, would be found of very great ſervice 


F 


to thoſe who go abroad. 


\ Nor ſhall JI take upon me to diret? a lady in the 
economy of ber family; for every miſtreſs does, or at 
leaſt ought to know, what is moſt proper to be done 


there; therefore I ſhall not fill my Book with a deal 
of nonſenſe of that kind, which I am very well af= 


ſured none will bave regard to. 


TI have indeed given ſome of my diſhes French F 
zames ta diſtinguiſh them, becauſe they are known by 7 
thoſe names: and where there is great variety of © 
diſhes, and à large table to cover, ſo there muſt be 


variety of names for them ; and it matters not ube- 
ther they be called by a French, Dutch, or Engliſh 


name, ſo they are good, and done with. as little -- 


; pence as the aiſh will allow of. 


Nor ſhall I take upon me to direct a lady how to © © 
ſet out ber table; for that would be impertinenf 
and leſſening her judgment in the æconomy of ber 
family: I hope ſhe will here find every thing 
neceſſary for ber cook, and her own judgment 1 
will tell ber how they are to be placed. Nor i 


indeed do I think it would be pretty to ſee 4 


A 4 4 
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et table fe out, after the direftion of 4 
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. I ſtall ſay no more, only hope my Book will anfuer 

- tbe ends 1 — it for ; which is to improve the 
32 , and ſave the ladies 4 great deal of 
Frauble. 
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To broil ſteaks ib 


—_ 
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ib 
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French faſhion 00121198 
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To fricaſey neats tongues ib 
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CHAP. I. 


Of RoASTrie; Botrows; Sc. 


HAT profeſſed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I expect: however, this I know, 
it is the moſt neceſſary part of it; and few ſervants there are, 


1 don't pretend to teach profeſs d cooks, but my deGaiihh to 
inſtru& the ignorant and unlearned (which will likewiſs be of 


9 

1 
< 
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ner, that the moſt illiterate and ignorant 8 who can but 
read, will know how to do every thing in cook . 

I ſhall firſt begin wich roaſt and boiPd of all Hand muſt 
defire the coc to order her fire according ito” what ſhe is to 
dreſs ; if any thing very little or thin, then a pretty little briſſt 
fire, that it may be done quick and nice; if a large joint, 
then be ſute 2 good fire be laid to cake. Le ate Eleaf at the 
bottom ; and when your meat is half done, move the dxipping- 
pan and "ſpit a little from the _ and ſtit up 0 briſk. fire ; 

for 
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IF beef, be ſure n top, and baſte it well all the 
time it is roaſting, and throw a handful of ſalt on it. When 
you ſee the ſmoke draw to the fire, it is near enough ; then 
take off the paper, baſte it well, and drudge it with a little flour 
to make a fine froth. Never ſalt your roaſt meat before you 
lay it to the fire, for that draws out all the gravy. - If you 
would keep it a few days before you dreſs it, dry it very welt 
with a clean cloth, then flour it all over, and hang it where the 
air will come to it; but be ſure always to mind that there is 
no damp place about it, if there is, you muſt dry it well with a 
cloth. Take up your meat, and garniſh your diſh with ug 
thing but horſe-raddiſh, | | 


MUTTON and LAMB. 
As to roaſting of mutton; the Join, the ſaddle of mutton 
(which is the two loins) and the chine (which is the two 
necks) muſt be done as the beef above. But all other forts of 
mutton and lamb muft be roaſted with à quick clear fire, and 
without paper; baſte it when you hy it down, and juſt. before 
| you take it up, drudge it with a little flour; but be fure not to 
uſe too much, for that takes away all the fine taſte of the meat. 
Some chuſe to ſkin a loin of mutton, and roaſt it brown without 
paper: but that you may do juſt as you pleaſe, but be ſure al- 
ways to take the skin off a breaft of mutton. Be 


in” N. 5 . | | 

we As to veal, you muſt be careful to roaft it of a fine brown ; if 
= large joint, a very good fire; if a ſmall joint, a pretty litile 
briſk fire : if a fillet or lom, be ſure to paper the fat, that 
you loſe as little of that as poſſible. © Lay it ſome diftance from 
the fire till it is ſoaked, then lay it near the fire. When you 
hy it down, baſte it well with good butter; and when it is near 
enough, baſte it again, and drudge it with a little flour. The 
breaſt you muſt roaſt with the caul on till it is enough; and 
* skewer the ſweetbread on the back - ſide of the breaſt. When it 
WE is nigh enough, take off the caul, baſte it, and drudge it with a 
_ PORK, 
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- PORK. muſt be well done; or it is apt to ſorfeit. When you 


roaſt a loin, take a ſharp. penknife and cut the skin acroſs, to 
make the crackling eat the better. Th | n. 
cut at all. The beſt way to roaſt a leg, is full ol wage. it, 
then ſkin it and roaſt it; baſte it with butter, then take a lit] 
ſage, ſhred it fine, a little pepper and ſalt, a little nutmeg, and 
a few crumbs of bread; throw theſe over it all the time it 
roaſting, then have a little drawn gravy to put in the diſh wit 
the ctumbs that drop from it. Some love the, knuckle ſtulted. 
with onion and ſage ſhred ſmall, with a. liztle pepper and ſalt, 
favy and apple-ſauce to it. This they call a,,mock-gooſe, 
he ſpring, ot hand of pork, if very young, roalted like a 
eats very well, otherwiſe it is better boiled. i; The ſparerib Mould 
be baſted with a little bit of butter, a very Ittſe duſt of flour, 
and ſome ſage ſhred ſmall : but we never make any ſauce to it 
but apple-ſauce. The beſt way to dreſs pork gfiſkins is to 
roaſt them, baſte them with - 25 1 * and aug ts "ay 
ſage, and a little pepper and ſalt. Few eat any thing wi 
theſe but muſtard. - ff | - TRA 


To roaſt a pig. 

SPIT your pig and lay it to the fire, which muſt be a very 
good one at each end, or hang a flat iron in che middle of the 
grate. Before you lay your pig down, take a little fage ſhred 
imall, a piece of butter as big as a walnut, and a little pepper 
and ſalt; put them into the pig and few it up with coarſe thread, 
then flour it all over very well, and keep flouring it tiil the eyes 
drop out, or you find the crackling hard. Be ſure to fave all the 
gravy that comes out of it, which you muſt do by ſetting baſdns 
or pans-under the pig in the dripping- pan, as ſoon as you find 
the * begin to run. When the pig is epbugh, Ric the fire up 
briſk; take a, coarſe cloth, with, about a;quarier of a pound of 


9 butter in it, and tub the pig all over till the ci acklingis quite Criſp 


and then take it up. it in your diſh, and with a ſharp 
knife cut off the head, and then cut, the pig in two, before you 
draw out the ſpit. Cut the ears off the head and lay at each 


end, and cut the under-jaw in two and lay on each fide : melt 


ſome good butter, take the gravy, you ſaved and put into it, 
boil it, and pour it into the diſh with the brains bruiſed time, 


and the ſage mixed all together, and then ſend it to table. 
B 2 Different * 


e chine you muſt not 
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Different ſorts of ſauce. for a pig. | 
NOW you are to obſerve there are ſeveral ways of making 
ſauce for a pig. Some don't love any ſage in the pig, only a 
cruſt of bread; but then you ſhould have a little Wed | 
iubbed and mixed with the gravy and butter Some love dre 
ſauce in a baſon; made thus: take à pint of water, put in a 
good piece of a crumb of bread, a blade of mace, and a little 
whole pepper ; boil it for about five or ſix minutes, and then 
Fea the water off: take out the ſpice, and beat up the 
rea 
il 


d wich a good piece of butter. Some love a few currants 
led in it, a glaſs of wine, and a little ſugar but that you 
muſt do juſt as you like it. Others take half a pint of beef 
_ gravy, and the gravy which comes out of the pig, with a piece 
of butter rolled in flour, two ſpoonfuls of catchup, and boil 
them altogether ; then take the brains of the pig and bruiſe 
them fine, with two eggs boiled hard and chopped ; put all theſe 
together, with the ſage in the pig, and pour into your diſh. It 
is a very good ſauce, When you have not prove erpugh comes 
out of your pig with the butter for ſauce, take about half a pint 
of bed wavy and add to it: or ſtew the petty-toes, and take 
as much of that liquor as will do for ſauce, mixed with the 


other. | 

To roaſt the hind-quarter of a pig, lamb faſhion. 
A the time of the year when houſe-lamb is _ dear, 
take the hind- quarter of a large pig; take off the ſkin and 


roaſt it, and it will eat like lamb with mint- ſauce, or with a 
fallad, or Seville orange. Half an hour will roaſt it. 


To bake a pig. 


T you ſhould be in a place where you cannot roaſt a pig, lay 

it in a diſh, flour it all over well, and rub it over with butter: 
butter the diſh you lay it in, and put it into an oven. When 
it is enough, draw it out of the oven's mouth, and rub it over 
with a buttery cloth; then put it into the oven again till it is 
dry, take it out, and lay it in a diſh: cutit up, take alittle. 
veal gravy, and take off the fat in the diſh it was baked in, 
and there will be ſome good gravy at the bottom; put that to 
it, with a little piece of butter rolled in flour; boil it up, and 

ut into the diſh with the brains and ſage in the belly. Some 
love a pig brought whole to table, then vou are only to put 


what ſauce you like into the diſh, *_- S 
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To melt butter. © 


IN melting of butter you muſt be very careful; let your ſauce- 
pan be well tinned, take a ſpoonful of cold water, a little duſt 
of flour, and your butter cut to pieces: be ſure to keep ſhak- 
ing your pan one way, for fear it ſhould oil; when it is all 
melted, let it boil, and it will be ſmooth and ſine. A ſilver pan 
is beſt, if you have one. 


To roaſt geeſe, turkies, &c. 


WHEN you roaſt a gooſe, turky, or fowls of any ſort, 
take care to ſinge them with a piece of white paper, and baſte 
them with a piece of butter; drudge them with a little flour, 
and when the ſmoke begins to draw to the fire, and they look 
plump, bafte them again, and drudge them with a little flour, 
and take them up. 


Sauce for a gooſe. | 

FOR a gooſe make a little good gravy, and put it into a 

baſon by itſelf, and ſome apple-ſauce in another, 

Sauce for a turky. | | 
FOR a turky good gravy in the diſh, and either bread or 

onion-ſauce in a baſon. 

| Sauce for fowls. 
TO fowls you ſhould put good gravy in the diſh, and either 

* bread or egg-ſauce in a baſon. 

Sauce for ducks. 


FOR ducks alittle gravy in the diſh, and onion in a cup 
if liked, ate: 5 2486 ies 


{ 


YR Sauce fe or pheaſants and par. tridges. 

a little PHEASAN TS and partridges ſhould have gravy in the 
d in, diſh, and bread - ſauce in a cup. * 128 

nat to 1 N « % 

„ and Sauce for larks. 


Some BF LARKS, roaſt them, and ſor ſauce have crumbs of bread ; 
of done thus: take a ſauce-pan or ſtew-pan and ſome butter; 
8 when melted, have a good * crumb of bread, and rub it 

| 3 in 


4 | 6 


in a clean cloth to crumbs, then throw it into your pan; keep 


ſtirring them about till they are brown, then throw them into a 
ſieve to drain, and lay them round your lacks. __ 
20 roaſt woodrocks and ſnipe. 

PUT them on a little ſpit; take a round of a three-penny 
loaf and toaſt it brown, then lay it in a diſh under the Finds, 
baſte them with a little butter, and let the trale drop on the 
toaſt, When they are roaſted put the toaſt in the diſh, lay 
the woodcacks on it, and have about a quarter of a pint of gra- 
vy; pour it into a diſh, and ſet it over a lamp or c -diſh 
for three minutes, and ſend them to table. You are to obſerve 
we never take any thing out of a woodcock or ſnipe. 


To roaſt a pigeon. + 55 bh 

TAKE ſome parſley ſhred fine, a piece of butter as big as a 
walnut, a little pepper and ſalt; tie the neck-end tight; tie 
a ſtring round the legs and rump, and faſten the other end to 


the top of the chimney- piece. Baſte them with butter, and 


when they are enough lay them in the diſh, and they will ſwim 
with gravy. You may put them on a little ſpit, and then tie 
both ends cloſe. x | 


To broil a pigeon. 


WHEN you broil them, do them in the ſame manner, and 
take care your fire is very. clear, and ſet your gridiron high, 
that they may not burn, and have alittle melted butter in a cup, 
You may ſplit them, and broil them with a little pepper and 
falt ; and you may roaſt them only with a little parſley and but- 
ter in a diſh. . 5 IMS IM 1 
Directions for geeſe and ducks. 8 

AS to geeſe and ducks, you ſhould. have ſome ſage ſhred 
fine, and a little pepper and falt, and put them into the belly ; 
but never put any thing into wild ducks. | = 

' To roaſt à hare. 


TAEE your hare when it is caſed, and make a pudding ; 
take a quarter of a pound of ſuet, and as much crumbs of 


| bread, a little parſley ſhred fine, and about as much thyme as | 


will lie on a fix-pence, when ſhred ; an anchovy ſhred finall, a 
very 


8 CERES EH 4 = 
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I bare. Sew up the belly, ſpit it, and lay 
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_ little pepper and ſalt, ſome nutmeg, two eggs, and a 
little lemon- peel. Mix all theſe together, and put it into the 

| ie to the fire, which 
muſt be a one. Your dripping-pan muſt be very clean 
and nice. Put in two quarts of milk and half a pound of but- 
ter into the pan; keep baſting it all the while it is roaſting, with 
the butter and milk, fill the whole is uſed, and your hare will 
be enough. You may mix the liver in the pudding, if you like 
it, You muſt firſt parboil it, and then chop it fine. 


Different ſorts of fauce for a hare. 


TAKE for fauce, a pint of cream and half a peund of 
freſh butter; put them in a ſauce-pan, and keep ſtiri ing it with 


| a ſpoon till the butter is melted, and the ſauce is thick ; then 


take up the hare, and pour the ſauce into the diſh. Another 
way to make fauce for a hare, is to make good gravy, thick- 
ened with a little piece of butter rolled in flour, and pour it in- 
to your diſh. You may leave the butter out, if you don't Jike 


it, and have ſome currant-jely warmed in a cup, or red 


wine and ſugar boiled to a ſyrup; done thus: take half a 
pint of red wine, a quarter of a pound of ſugar, and ſet over 
a flow fire to ſimmer for about a quarter of an hour. You may 
do half the quantity, and put it into your ſauce-boat or baſon. 


To Broil ſteaks. 


FIRST have a very clear briſk fife; let idiron be very 
clean; put it on 23 and — Tn a few 
hot coals out of the ſire. Put the diſh on it which is to lay 
your ſteaks on, then take fine rump ſteaks about half an inch 
thick; put a little pepper and ſalt on them, lay them on the 
gridiron, and (if you like it) take a ſhallot or two, or a fine 
onion and cut it fine; put it into your diſh. Don't turn your 
ſteaks till one fide is done, then when you turn the other ſide 
there will ſoon be a fine gravy lie on the top of the ſteak, which 
you muſt be careful not to loſe. When the ſteaks are enough, 
take them carefully off into your diſh, that none of the gravy be 
loit ; then have ready a hot diſh and cover, and carry them hot 
to table, with the cover on-. 


By | Diredtions 
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Directions concerning the fauce for fteaks. 

IF you love pickles or horſe-raddiſh with ſteaks, never gar- 
niſh your diſh, becauſe both the garniſhing will be dry, and 
the flegtes will be cold, but lay thoſe things on little plates, and 
carry to table, The great nicety is to have them hot and full 
of gravy, * 


General directions concerning broiling. 


As to mutton and pork ſteaks, you muſt keep them tnrning 
quick on the gridiron, and have yaur diſh over a chaf- 
hng-diſh of hot coals, and carry them to table covered hot. 
When you broil fawls ar pigeons, always take care your fire is 
clear; and never baſte any thing on the gridiron, for it only 
makes it ſmoaked and burnt. 


General directions concerning boiling. 

AS to all forts of boiled meats, allow a quarter of an hour to 
every pound; be ſure the pot is very clean, and ſkim'it well, for 
every thing will have a ſcum riſe, and if that boils down it makes 
the meat black. All forts of freſh meat you are to put in when 


the water boils, but ſalt meat when the water is cold. 


To boil a ham. 


WHEN you boil a ham, put it into. a copper, if you have 
one; let it be about three or four hours before it boils, and keep 
it well ſkimmed all the time ; then, if it is a ſmall one, one 
hour and a half will. boil it, after the copper begins to boil; and, 
if a large one, tWo hours will do; for you are to conſider the 
time it has been heating in the water, which ſoftens the ham, 


5 . 


and makes it boil he ſooner. 
. £814 en 559 7 


"To Boll 4 tongue. | 

A tongue, if ſalt, put it in the pot over night, and don't let 
it boil till about three hours before dinner, and then boil all that 
three hours ; if freſh out of the pickle, two hours, and put it 
in when the water boils, 


. To 
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To boil fewls and houſe-lomb. 


FOWLS and houſe:lamb boil in a pot by themſelves, in a 
7 1 deal of water, and if any ſcum ariſes take it off. They 

Will be both ſweeter and whiter than if boiled in a cloth. A lite 
de chicken will be done in fifteen minutes, a large chicken in 
twenty minutes, a goed fowl in half an hour, a little turky or 


gooſe in an hour, and a large turky in an hour and a half. 


Sauce for a boiled turky. 


THE beſt ſauce to a boiled turky is this: take a little water, 
or mutton gravy, if you have it, a blade of mace, an onion, a 
little bit of thyme, a little bit of lemon-peel, and an anchovy z 
| boil all theſe together, ſtrain them through” a fieve, melt ſome 
butter and add to them, fry . a few ſauſages and lay round the 
XX diſh. Garaiſh your diſh with lemon. 


Sauce for à boiled gooſe. 


saAUck for a boiled gooſe muſt be either onions or cabbage» 
firſt boiled, and then ſtewed in butter for five minutes. ; 


Sauce for boiled ducks or rabbits. 


TO boiled ducks or rabbits, you muſt pour boiled onions over 
them, which do thus: take the onions, peel them, and boil 
them in a great deal of water ; ſhift your water, then let them 
boil about two hours, take them up and throw them into a cul- 
lender to drain, then with a knife chop them on a board; put 
them into a ſauce-pan, juſt ſhake a little flour over them, put in 
alittle milk or cream, with a good piece of butter ; ſet them 
over the fire, and when the butter 2 they are enough. 
hut if you would have onion-ſauce in half an hour, take your 
IS onions, peel them, and cut them in thin flices, put them into 
IF milk and water, and when the water boils they will be done in 
twenty minutes, then throw them into a cullender to drain, and 
chop them and put them into a ſauce-pan z ſhake in a little flour, 
Vith a little cream if you have it, and a good piece of butter 3 
itir all together over the fire till the butter is melted, and they 
will be very fine. This ſauce is very good with roaſt mutton, 
and it is the beſt way of boiling onions, | 5 
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Directions concerning the ſauce for ſteaks. 

IF you love pickles or horſe-raddiſh with ſteaks, never gar- 
niſh your diſh, becauſe both the garniſhing will be dry, and 
the. will be cold, but lay thoſe things on little plates, and 
carry to table, The great nicety is to have them hot and full 
of gravy, - | 


General direfions concerning broiling. 


AS to mutton and pork ſteaks, you muſt keep them tnrning 
uick on the gridiron, and have yaur diſh ready over a chaf- 
fng-diſh of hot coals, and carry them to table covered hot. 
When you broil fawls ar pigeons, always take care as fire is 


clear; and never baſte any thing on the gridicon, it only 
makes it ſmoaked and burnt, 8 tt 
178 General directions concerning boiling. 
__ AS to all forts of boiled meats, allow a quarter of an hour ta 


„ | every pound; be ſure the pot is very clean, and ſxim it well, for 
| every thing will have a 2 riſe, and if that boils down it makes 
the meat black. All forts of freſh meat you are to put in when 

the water boils, but ſalt meat when the water is cold. 


To boil a ham. 

WHEN you boil a ham, put it into. a copper, if you have 
one; let it be about three or four hours before it boils, and keep 
it well ſkimmed all the time ; then, if it is a ſmall one, one 

_ hour and a half will boil it, after the copper begins to boil; and, 
4 if a large one, tWo hours will do; for you are to conſider the 
| time it has been beating in the water, which ſoftens the ham, 


KB and makes it boit he Toner, 
* 3 7% boil a tongue, 
7700 7 A * if ſalt, put it in the pot over night, and don't let 
WR it boil till about three hours before dinner, and then boil all that 


three hours; if freſh out of the pickle, two hours, and put it 
in when the water boils, 
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To boil fewls and bouſe-lamb. 


FOWLS and houſe-lamb boil in a pot by themſelves, in a 
good deal of water, and if any ſcum ariſes take it off, They 
will be both ſweeter and whiter than if boiled in a cloth. A lite 
tle chicken will be done in fifteen minutes, a large chicken in 
twenty minutes, a goed fowl in half an hour, a little turky or 
gooſe in an hour, and a large turky in an hour and a hf. 


Sauce for a boiled turky. h ö 


THE beſt ſauce to a boiled turky is this: take a little water, 
or mutton gravy, if you have it, a blade of mace, an onion, a 
little bit of thyme, a little bit of lemon- peel, and an anchovy z 
boil all theſe together, ſtrain them through a fieve, melt ſome 
butter and add to them, fry a few ſauſages and lay round the 
diſh. Garniſh your diſh with lemon. 


Sauce for 4 boiled gooſe. 25 | 
SAUCE for a boiled gooſe muſt be either onions or cabbage» 
firſt boiled, and then ſtewed in butter for five minutes. : 


Sauce for boiled ducks or rabbits. 


TO hoiled ducks or rabbits, you muſt pour boiled onions over 
them, which do thus: take the onions, peel them, and boil 
them in a great deal of water ; ſhift your water, then let them 
boil about two hours, take them up and throw them into a cul- 
lender to drain, then with a knife chop them on a board; put 
them into a ſauce-pan, juſt ſhake a little flour over them, put in 
a little milk or cream, with a good piece of butter; ſet them 
over the fire, and when the butter 2 2 they are enough. 
But if you would have onion-ſauce in half an hour, take 
onions, peel them, and cut them in thin flices, put them into 
milk and water, and when the water boils they will be done in 
twenty minutes, then throw them into a cullender to drain, and 
chop them and put them into a ſauce-pan z ſhake in a little flour, 
with a little cream if you have it, and a good piece of butter 3 
ſtir all together over the fire till the butter is melted, and they 
will be very fine. This ſauce. is very good with roaſt mutton, 
and it js the beſt way of boiling onions, | Ml 
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25 roaft veniſon. * 


© TAKE a haunch of veniſon, and ſpit it, Take four ſheets 


of White paper, butter them well, and roll about your veniſon 
then tie your paper on with a ſmall ſtring, and baſte it very w 
all the time it is roaſting. If your fire 1s very good and briſk, 
ewo hours will do it; and, if a ſmall haunch, an hour and a 
half. The neck and ſhoulder muſt be done in the ſame man- 
ner, which will take an hour and a half, and when it is enough 
take off the paper, and drudge it with a little flour juſt 8 
2 froth ; but you muſt be very quick, for fear the fat ſhould 
melt. You muſt not put any ſauce in the diſh but what comes 


out of the meat, but have „ into 


your ſauce · boat or baſon. You mult always have ſweet ſauce 
with your veniſon in another baſon. If it is a large haunch it 


Different forts of ſauce for . 


YOU may take either of theſe ſauces for veniſon. Cutrant 


jelly warmed ; or half a pint of red wine, with a quarter of a 
pound of ſugar, ſimmered over a clear fire for five or fix mi- 
nutes ; or half a pint of vinegar, and a quarter of a pound of 


ſugar, ſimmered till it is a ſyrup, 


To roaſt mutton, veniſon faſhion. 

TARE a hind-quarter of fat mutton, and cut the leg like a 
baunch; lay it in a pan with the back-ſide of it down, pour 
a bottle. of red wine over it, and let it lie twenty-four hours, 
then ſpit it, and batte it with the ſame liquor and butter all 
the time it is roaſting at a good quick fire, and an hour and 
a half will do it. Have a little good gravy in a cup, and ſweet 
fauce in another, A good fat neck of mutton eats finely 


done thus. 


To keep veniſon or bares ſtweet; or to make them frefo 
when they ftink. TM 


IF your veniſon be very ſweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while, If it ſtinks, or is muſty, take ſome luke- warm _y 

| a 


" * * 
i 
f of 
* 


e 


a 
f 


made Plain and Eaſy. 11 
and waſh it clean; then take freſh milk and water luke - warm, 
and waſh it again; then dry it in clean cloths very well, and 
rub it all over with beaten ginger, and hang it in an 
When you roaſt it, you need only wipe it with a clean cloth = 
paper it, as before - mentioned. Never do any thing elſe to veni- 
fon, for all other things ſpoil your veniſon, and take away the 
fine flavour, and this preſerves it better than any thing you can ds. 
A hare you may manage juft the ſame way. 


To roaſt a tongue or udder. 


PARBOIL it firſt, then roaſt it, ſtick eight or ten cloves 
about it; baſte it with butter, and have ſome gravy and ſweet- 
fauce. An udder eats very well done the ſame way. 


To roaſt rabbits, 


| ' BASTE them with good butter, and drudge them with a lit- 
tle flour. Half an hour will do them, at a very quick clear 
fire, and, if they are very ſmall, twenty minutes will do them. 
Take the liver, with a little bunch of parſley, and boil them, 
and then chop them very fine together. Melt ſome good but- 
ter, and put balf the liver and parſley into the butter; pour it 
into the diſh, and garniſh the diſh with the other half. Let 
your rabbits be done "of a fine lighe brown. we 


To roaſt a rabbit bare Ein, 


LARD a 22 bacon; 2 ou do a hare, and 
it eats very well. t then you m gravy ſauce but 
if you don't lard it, white-ſauce. 


Turkies, pheaſants, Oc. may be larded. 
- YOU may lard a turky, ar pheaſant, or anything juſt a 
you like it. pc 
To roaſt a fowl pheaſant faſbion. 
IF you ſhould have but one pheaſant, and want two in a diſh, 


take a large full-grown fowl, keep the head on, and truſs it 


juſt as you do a pheaſant ; lard 3 enn | 
pheaſant, and ener will know it. 


ef A Rules 


.. 
— 
— 
Af e's ——I 
* ———— 


„%% W 


LIST) 


12 Tie tt of Cookery, 


RULES to be oberved in RoASTING. 


IN the firſt place, take great care the ſpit be very clean ; and 
be fure to clean it with nothing but ſand and water. Waſh it 
clean, and wipe it with a dry cloth; for oil, brick-duſt, and 
ſuch things, will ſpoil your meat. AAS K. 

TO roaft a piece of beef about ten pounds will take an hour 
and a half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it; and fo 
on according to the weight of = meat, more or leſs: Ob- 
ſerve, In froſty weather your b 

M UT T O N. 


longer. 
A leg of mutton of fix pounds will take an hour at a quick 
fire ; if * weather, an hour and a quarter; nine pounds an 


hour and a half, a leg of twelve 2 will take two hours; 
a 


if froſty two hours and a half; a large ſaddle of mutton will 
take three hours, becauſe of papering it; a ſmall ſaddle will 
take an hour and a half, and fo on, according to the fize ; a 


breaſt will take half an hour at a quick fire; a neck, if large, 
an hour; if very ſmall, little better than half an hour; a ſhoul- 


der much about the ſame time as a leg. 2 10 


NG 


PORK muſt be well done. To every pound allow a quar- 
ter of an hour: for example; a joint of twelve pounds weight 


three hours, and ſo on; if it be a thin piece of that weight 
two hours will roaſt it. 


Directions concerning beef, mutton, and pork. 


THESE three you may baſte with fine nice dripping: Be 
ſure your fire be very good and briſk ; but don't lay your meat 
too near the fire, for fear of burning or ſcorching. 


VEAL. 
4 


will take half an hour 


5. H A. IL. 


2 ſure to paper the fat of a loin or fillet, and baſte your veal wi 
4} good butter. ir y - L 'S1% I Deren 


C 
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"HOUSE+-L AMB.. b 
IF a large fore-quarter, an hour and a half; if a ſmall one, 


1 an hour. The out- ſide muſt be papered, baſted with good 


43 ; butter, and you muſt have a very quick fire. If a leg, about 
three quarters of an hour; a neck, breaſt or ſhoulder, three 
quarters of an hour 3 if very ſmall, half an hour will do. 


4 FE - 


1 juft killed, an hour; if killed the day befape, an hour and 
= quarter; if a very large one, an hour and a half. But the 
- . to judge, is when the eyes drop out, and the ſkin is 
ron very hard; then you muſt rub it with a coarſe cloth, with 
Wa good piece of butter rolled in it, till the crackling is criſp and 
Pf a fine light brown. | * 


A Hi AA. oi: n 


hree pints of milk and half a pound of freſh butter in the drip- 
ing- pan, which muſt be very clean and nice; if a large one, 
wo quarts of milk and half a pound of freſh butter. Vou muſt 
aſte your hare well with this all the time it is roaſting ; and 
hen the hare has ſoaked up all the butter and milk it will be 
enough. | | 

oO FAS hr. 

A middling turky will take an hour; a very large one, an 
our and a quarter; a ſmall one, three quarters of an haur. 
ou muſt paper the breaſt till it is near done enough, then 
ec the paper off and froth it up. Yoyir fire muſt be very 


= "4. 6COOSE. 
OBSERV=Ethe ſame rules, 
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VEAL takes much the ſame time roaſting as pork 3 but de 


YOU muſt have a quick fire. If it be a ſmall hare, put 


Os 


fs , The Art of Cu, 

— quarters of ar howry's middling ie, 

2 very ſmall chickens, twenty minutes. Your 

fire muſt be very quick and clear when you lay them d. os 
TAME DUCKS. 

- OBSERVE the lm takes. | | 


WILD DUCKS. 


TEN etidutes at u very quick;fire wil do thin y but if you 
love them well done, a quartyr of an hour, 


 .TEAL, WIGEON, Se. 
OBSERVE the ſame rules. ES eB + 


WOODCOCKS, 8SNAPES, 
PART RT DEE S. 


THEY will take twenty minutes. 


"THEY will take fiteen minutes. 
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Directions concerning poultry. 


IF your fire is not very quick and clear when you Jay your 
poultry down to roaſt, it will not eat near fo ſweet, or look fo 
Nai to WA eye. wt” + 


To keep meat bet. 


n 

THE beft way to keep meat hot, if it be done before your Y 
company is ready, is to ſet the diſh over a pan of boiling wa- 
ter; Kr the diſh with 4. cover ſo as not to touch the 
meat, and throw a cloth over all. Thus you * 
meat hot a long time, and it is better uy — thr 45 
ſpoiling the meat. The ſteam of the water keeps the meat hot, 
and con t draw the gravy out, or dry it up ; whereas if you = 


p 


y your 
ook ſo 


4 bottom, and that the liquor which comes out e 


WF ſome melted butter over them. If they are young ſpring 


diſh of meat any time over a chaffing-diſh of coals, it will dry 
up all the gravy, and ſpoil the meat. | | 
| „* 4 t lic: 159 YAHT 
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To dreſs Greens, Roots,” Gt. 
' « ==” . * 4 df IF ' 7 b y : 


| f 4 þ Aeli ba 

ALWAYS be very careful that your gaeens be nicely; picked 
and waſhed. You ſhould lay them in a glean pan, far. ſcar of 
fand or duſt, which is apt to hang round v οõο,eẽn vellels;; Boi 
all your greens, in a copper ſauce - pan by themſelves, :wath a 
great quantity of water. Boil no meat wich them; ban that dale 
colours them. Uſe no iron pans, &c. for they art et proper 3 
but let them be copper, brals, or hlver. u 


To. dreſe ſpinatb. ALT 


TS - PICK it very clean, and wath it in five or Fix watts; pit it 


in a ſauce-patt that will juſt hold it, throw a little ſalt over it, 


A and cover the pan clofe, Dor't put any water in, biſt make 
me pan often. Tou muſt put your ſauce-pan'on x'tlear quick 


fire. As ſoon as you find the greens ate ſhrunk and fullem ti the 


ap 4 


they are enough. Throw them into a clean ſieve to drain,” 
juſt give them alittle ſqueeze. . Lay them in a plate, and never 
put any butter on it, but put it in à cup. 


FX "$37 fl JIAT? 
To: dreſs cabbages,: Cc. 


CABBAGE, and all forts of young ſprouts, muſt be boiled is 
a great deal of water. When the {talks are tender, or. fall to 
the bottom, they are enough; then take them off, before they 
loſe their colour. Always throw falt in your watt Py Iv 
_ your yon in. Young ſprouts you ſend to table juſt as 
they are, 
with a good piece of butter, ſtirring it for about five or ſix mi 
nutes, till the butter is all melted, and then fend it t6 ble, 


, 


To dreſs carrots. [199 ni: 


- 


LET chem be ſcraped very clean, and when they are enough 
ab them in a clean cloth, then flice them into a plate, and pour 


Sandwich cartots will take two hours. 


A 


To 


rots, half an hour will boil them; if large, an hour ; but 


, 


ut cabbage is beſt chopped and put into a ſauce-pan 


| | 
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. To dreſs EEE 
THEY eat beſt boiled in the pot, and when enough take 
them out, and put them in a pan and maſh them with butter 
and a little ſalt, and ſend them to table. But you may do them 
thus ? pate your turnips, arid cut them into dice, as big as the i 
top of one's finger z put them into a clean ſauce pan, and juſt 
cover them with water. When enough, throw them into a fiey 4 
to drain, and put them into a ſauce - pan with a good piece of 
butter; ſtir them over the fire for five or ſix minutes, and ſend 
them to table A 
To 4% peru. 
THEY fhould be boiled in a great deal of water, and when 
find they are ſoft (which you will know by running a | fork 
into them) take them up, and carefully ſcrape all the dirt off 
them, and then with a knife ſcrape them all fine, throwi 
away all the ſticky parts; then put them into a ſauce-pan wit 
ſome milk, and ſtir them over the fire till they are thick. Take 
great care they don't burn, and add a good piece of butter and a 
ſie falt, and when the butter is melted ſend them to table. 


ain ME 9-1 5 75 dreſs brockala. | 


STRIP All the little branches off till you come to the top 
- one, then with a knife peel off all the hard outſide ſkin, which 
is on the ſtalks and little branches, and throw them into water. 
Have a ſtew- pan of water with ſome falt in it: when it boils 
put in the brockala, and when the ftalks are tender it is enough, 
then ſend. it to table with butter in a cup. The French eat oil 


and vinegar with it. 


To dreſs potatoes. 


' YOU muſt boil them in as little water as you can, without 
burning the ſauce- pan. Cover the ſauce-pan cloſe, and when 
the ſkin begins to crack they are enough. Drain all the water 
out, and let them ſtand covered for a minute or two; then peel 
them, lay them in your plate, and pour ſome melted butter over 
them. The beſt way to do them is, when they are peeled to lay 


them on a gridiron till they are of a fine brown, and ſend them par 
to table. Another way is to put them into a ſauce-pan with the 


fome good beef dripping, cover them cloſe, and ſhake the ſauce- 


pan often for fear of burning to the bottom. When they are m 4 
2 | : 
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fine brown and criſp, take them up in a plate, then put them 
into another for fear of the fat, and put butter in acup. 

© To drefs cauliflowers. 15 
TAKE your flowers, cut off all the green part, and then cut 


the flowers into four, and lay them into water for an hour: 
then have ſome milk and water 1 put in the cauliflowers, 


and be ſure to skim the ſauce · pan w When the ſtalks are 
tender, take them carefully up, and put them into a cullender 
to drain: then put a ſpoonful of water into a clean ſtew- pan 
with a little duſt of flour, about a quarter of a pound of butter, 

and ſhake it round till it is all finely melted, with a little pepper 
and ſalt; then take half the cauliflower and cut it as you would 
for pickling, lay it into the ſtew- pan, turn it, and ſhake the 
pan round. Ten minutes will do it. Lay the ſtewed in the 
middle of plate, and the boiled round it. Pour the butter 
you did it in over it, and ſend it to table. 


70 dreſs French beans. 


FIRST firing them, then cut them in two, and afterwards 
| a-crofs : but if you would do them nice, cut the bean into four, 
and then a- croſs, which is eight pieces. Lay them into water and 
falt, and when your pan boils put in ſome ſalt and the beans: 
when they are tender they are enough ; they will be ſoon done. 
Take care they don't loſe their fine green. Lay them in a plate, 
and have butter in acup. WKE 


4 


To dreſs artichokes, | 


WRING off the ftalks, and put them into the water cold, 
with the tops downwards, that all the duſt and ſand may 
boil out, When the water boils, an hour and a half will do 
them, * 


To dreſs aſparagus. | 13 
—_ SCRAPE all the ſtalks very carefully till they. look white, 
chen cut all the ſtalks even alike, throw them into water, and 


to la have ready a ſtewy · pan boiling. Put in ſome ſalt, and tie the ag 
them paragus in little bundles. Let the water keep boiling, and when 
n with they are a little tender take them up. If you boil them too much 
— you loſe both colour and taſte. Cut the round of a ſmall loaf 


about half an inch thick, toaſt = brown on both ſides, dip it in 
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the aſparagus liquor, and lay it in your diſh : pour a little butter 
over che Ga, Hin lay os aſparagus on the toaſt all round 
the diſh, with the white tops outward. Don't pour butter over 
the aſparagus, for that makes them greaſy to the fingers, but 
have your butter in a baſon, and ſend it to table. | 


MMO aw a — 


Direfions concerning garden things. 

MOST people ſpoil garden things by over-boiling them. All 
things that are green ſhould have a little criſpneſs, for if 
they are over-boiled they neither have any ſweetneſs. or 
beauty. | l 


7 0 dreſs beans and bacon. 


WHEN you dreſs beans and bacon, boil the bacon by itſelf, 
and the beans by themſelves, for the bacon will ſpoil the co- 
Tour of the beans. Always throw ſome ſalt into the water, and 
ſome parſley nicely picked. When the beans are enough 
(which you will know by their being tender) throw them into 
a cullender to drain. Take up the bacon and skin it; throw 
ſome raſpings of bread over the top, and if you have an iron make 
it red-hot and hold over it, to brown the top of the bacon : if 
you have not one, ſet it before the fire to brown. Lay the 
— in the diſh, and the bacon in the middle on the top, and 

. fend them to table, with butter in a baſon. | | 


© pom a = 


7 o make gravy for a turky, or any fort of fowls. A 


TAKE a pound of the lean part of the beef, hack it with a 
knife, flour it well, have ready a ſtew- pan with a piece of freſh 
butter. When the butter is melted put in the beef, fry it till 
it is brown, and then pour in a little boiling water; ſhake it 
round, and then fill up with a tea-kettle of boiling water. Stir 
it all together, and put in two or three blades of mace, four or 
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42 | 
five cloves, ſome whole pepper, an onion, a bundle of ſweet 4 
herbs, a little cruſt of bread baked brown, and a little piece of „ 
$8 


carrot. Cover it cloſe, and let it ſtew till it is as good as you 
would have it. This will make a pint of rich gravy. 


To draw mutton, beef, or veal gravy. 


TAKE a pound of meat, cut it very thin, lay a piece of 
bacon about two inches long, at the bottom of the ſtew- pan 
vr 


made Plain and Eaſy. ty 


or ſauce- pan, and lay the meat on it. Lay in ſome carrot, 'and 
cover it cloſe for two or three minutes, then pour in a quart of 
boiling water, ſome ſpice, onion, ſweet herbs, and a little cruſt 
of bread toaſted. Let it do over a flow fire, and thicken it with 
a little piece of butter rolled in flour, When the gravy is a8 
good as you would have it, ſeaſon it with ſalt, and then ſtrain it 
off. You may omit the bacon, if you diſlike it. 


To burn butter for thickening of ſauce. 


SET your butter on the fire, and let it boil till it is brown, 
then ſhake in ſome flour, and ſtir it all the time it is. on the 
fre till it is thick. Put it bye, and keep it for uſe. A, little 

iece is what the cooks uſe to thicken and brown their ſauce ; 
6 * there are few ſtomachs it agrees with, therefore ſeldom make 
use of it. 11 


To make gravy. 
| IF you live in the country where 2 cannot always have 
_— gravy meat, when your meat comes from the butcher's take a 
biece of beef, a piece of veal, and a piece of mutton : cut them 
into as ſmall pieces as you can, and take a large deep ſauce-pan 
with a cover; lay your beef at bottom, then your mutton, then a 
very little piece of bacon, a ſlice or two of carrot, fome mace, _ 
cloves, whole pepper black and white, a large onion cut in flices, 
a bundle of ſweet herbs, and then lay in your veal. Cover it 
cloſe over a ſlow fire for fix or ſeven minutes, ſhaking the ſauce- 
pan now and then ; then ſhake ſome flour in, and have ready 
ſome boiling water, pour it in till you cover the meat and ſome- 
thing more. Cover it cloſe, and let it ſtew till it is quite rich 
and _ then ſeaſon it to 77 taſte with ſalt, and then ſtrain 
it off. This will do for moſt things. 0 


To make gravy for Soops, Oc. 


TAKE a leg of beef, cut and hack it, put it into a large 
earthen pan; put to it a bundle of ſweet herbs, two onions 
ſtuck with a few cloves, a blade or two of mace, a piece of 
carrot, à ſpoonful of whole pepper black and white, and a quart 
of ſtale beer. Cover it with water, tie the pot down cloſe with 
brown paper rubbed with butter, ſend it to the oven, and let it 
be well baked. When it comes home, ſtrain it through a coarſe 
fieve ; lay the meat into a clean diſh as you train it, and keep it 
for uſe. It iv a fine thing in a houſe, and will ſerve for gravy, 

| C2 | thicketed 
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thickened with a piece of butter, red wine, catchup, or what- 
ever you have a mind to put in, and is always ready for ſoops of 
moſt ſorts. If you have peaſe ready boiled, your ſoop will f 


be made: or take ſome of the broth and ſome vermicelli, bolt 


it together, fry a French roll and put in the middle, and you 


bare a good ſoop. You may add a few truffles and morels, or 


ſallery ſtewed tender, and then you are always ready. 


To bake a leg of beef. 
DO it juſt in the ſame manner as before directed in the mak- 


ing gravy for ſoops, &c. and when it is baked, ſtrain it through. 


acoarſe fieve. Pick out all the finews and fat, ors them into a 
ſauce- pan with a few ſpoonfuls of the gravy, a little red wine, 
a little piece of butter rolled in flour, and ſome muſtard; ſhake 

ſauce · pan often, and when the ſauce is hot and thick, diſh. 


it up, and ſend it to table. It is a pretty diſh. 
To. bake. an ox g head. 


as well for the ſame uſes. If it ſhould be too ſtrong for any 
thing you want it for, it is only putting ſome hot water to- it. 
Cold water will ſpoil "2 

* To boil pickled pork. 

BE ſure you put it in when the water boils, If a middling 


piece, an hour will boil it; if a very large-piece, an hour and 
a half, or two hours. If you boil pickled. pork too long it will 


go to a jelly. 


DO juſt in the ſame manner as the leg of beef is directed to 
be done in making the gravy for ſoops, &c. and it does full 


5 4 
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CHAP, II. 
Map E- DISRES. 


To dreſs Scotch collops. 


"TAKE veal, cut it thin, beat it well with the back of a knife 
or rolling-pin, and grate ſome nutmeg over them; dip them 
in the yolk of an egg, and fry them in a little butter till they 
are of a fine browt ; then pour the butter from them, and have 
ready half a pint of gravy, a little piece of butter rolled in flour, 
a few muſhrooms, a glaſs of white wine, the yolk of an egg, 
and a little cream mixt together. If it wants a little ſalt, 71 
it in. Stir it all together, and when it is of a fine thickneſs diſh 
it up. It does very well without the cream, if you have none; 
nnd very well without gravy, only put in juſt as much warm wa- 

ter, Dre? either red or white wine. 


To dreſs white Scotch collops. | 
DO not dip them in egg, but fry them till they are tender, 


but not brown. Take your meat out of the pan, and pour all 


out, then put in your meat again, as above, only you muſt put 
in ſome cream. | 


To dreſs a fillet of veal with collops. 


FOR an alteration, take a ſmall fillet of veal, cut what col- 
lops you want, then take the udder and fill it with force-meat, 
roll it round, tie it with a packthread acroſs, and roaſt it ; lay 
your collops in the diſh, and lay your udder in the middle, 
Garniſh your diſhes with lemon. | | 


To make force-meat balls. 
NOW you are to obſerve, that force-meat balls are a 


WF =ddicion to all made-diſhes ; made thus: take half a pound of 


= veal, and half a pound of ſewet, cut fine, and beat in a mar- 
ble mortar or wooden bowl; have a few ſweet herbs ſhred fine, 
a little mace dried and beat fine, a ſmall nutmeg grated, or 
half a large one, a little lemon- peel cut very fine, a little 


per and ſalt, and the yolks of two eggs; mix all theſe well to- | 
C 3 ether, 


22 
gether, 
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then roll them in little round balls, and ſome in little 
long balls; roll them in flour, and fry them brown. If they 
are for any thing of white ſauce, put a little water on in a ſauce- 
pan, and when the wafer boils put them in, and let them boil 
for a few minutes, but never fry them for white ſauce. 


Truffles and morels good in ſauces and ſoops. 


TAKE half an qunce of truffles and morels, ſimmer them 
in two or three ſpoonfuls of water for a few minutes, then put 


them with the liquor into the ſauce. They thicken both ſauce 
and ſoop, and give it a fine flavour. ET 
To ſtew ox-palates. 


' STEW them very tender; which muſt be done by putting | 


them into cold water, and let them ſtew very ſoftly over a flow 
fire till they are tender, then cut them into pieces and put them 


either into your made-diſh or ſoop; and cocks-combs and ar- 


tichoke-bottoms, cut ſmall, and put into the made-diſh. Gar- 


niſh your diſhes with lemon, ſweetbreads ſtewed for white diſhes, - 


and fried for brown ones, and cut in little pieces. 


To ragao a leg of mutton. | 
TAKE all the ſkin and fat off, cut it very thin the right way 


of the grain, then butter your ſtew-pan, and ſhake ſome flour 


into it; ſlice half a lemon and half an onion, cut them very 
ſmall, a little bundle of ſweet herbs, and a blade of mace. Put 
all together with your meat into the pan, ſtir it a minute or 
two, then put in ſix ſpoonfuls of gravy, and have ready an an- 
chovy minced ſmall; mix it with ſome butter aud flour, ftir it 
all together for ſix minutes, and then diſn it up. 


To make a brown ſricaſey. — 


YOU muſt take your rabbits or chickens and ſkin them, then 
cut them into ſmall pieces, and rub them over with yolks of 
eggs. Have ready ſome grated bread, a little beaten mace, and 
a little grated nutmeg mixt together, and then roll them in 
it: put a little butter into your ſtew-pan, and when it is melted 
put in your meat. Fry it of a fine brown, and take care they 
don't ftick to the bottom of the pan, then pour the butter from 


| them, and pour 1n halt a pint of gravy, a glaſs of red wine, a 
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few muſhrooms,” or two ſpoonfuls of the pickle, a little ſalt (if 
wanted) and a piece of butter rolled in flour. When it is of a 
fine thickneſs diſh it up, and ſend it to table, 

To make a white fricaſey. 


YOU may take two chickens or rabbits, ſkin them, and cut 
them into little pieces. Lay them into warm water to draw 


158 out all the blood, and then lay them in a clean cloth to dry: 
pur put them into a ſtew- pan with milk and water, ſtew them till 
or they are tender, and then take a clean pan, put in half a pint 
of cream, and a quarter of a pound of butter ; ſtir it together 
till the butter is melted, but you muſt be ſure to keep it ſtirring 
all the time or it will be greaſy, and then with a fork take the 
ting chickens or rabbits out of the ſtew-pan and put into the ſauce · 
low pan to the butter and cream. Have ready a little mace dried and 
hem eat fine, a very little nutmeg, a few muſhrooms, ſhake all to- 
ar- ether for a minute or two, and diſh it up. If you have no 
Jar- muſhrooms a ſpoonful of the pickle does full as well, and gives 
ſhes, - it a pretty tartneſs. This is a very pretty ſauce for a breaſt of 
vc roaſted. 
To fricaſey chickens, rabbits, lamb, veal, &c. 

way DO chem the ſame way. 

flour 

ard, A ſecond way to make a while fricaſey, 

Put Lob muſt take two or three rabbits or chickens, ſkin 
te or them, and lay them in warm water, and dry them with a clean 
n an- cloth. Put them into a ſtew-pan with a blade or two of mace, 
ſtir it a little black and white pepper, an onion, a little bundle of 

ſweet herbs, and do but juſt cover them with water: ſtew them 
till they are tender, then with a fork take them out, ſtrain 
e liquor, and put them into the pan again with half a, pint of 
„then he liquor and half a pint of cream, the yolks of two eggs 
Iks of eat well, half a nutmeg grated, a glaſs of white wine, a 
, and pe piece of butter rolled in flour, and a gill of muſhrooms ; 
m in gc ſtirring all together, all the while one way, till it is ſmooth 
neltes nd of a fine thickneſs, and then diſh it up. Add what you 
they leaſe. 
r from 
ine, A 
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gether, then take the chickens out of the ſtew - pan, throw away 


little while, then put in yeur tripe, and beat the yolks of three” 
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A third way of making a white fricaſty. + 


TAKE three chickens, ſkin them, cut them into ſmall pieces; 
that is, every joint aſunder; lay them in warm water for a 
quarter of an hour, take them out and them with a cloth, = 
then put them into a ſtew-pan with milk and water, . and. bojl 
them tender : take a pint of good cream, a quarter of a pound 
of butter, and tir it till it is thick, then let it ſtand till it is cool, 
and put to it a little beaten mace, half a nutmeg grated, a little 
ſalt, a gill of white wine, and a few muſhrooms ; ſtir all to- 


what they are boiled in, clean the pan, and put in the chickens 
and fauce together: keep the pan ſhaking round till they are 
quite hot, and diſh them'up. Garniſh with lemon. They will 
be very good without wine. | 


To fricaſey rabbits, lamb, fveetbreads, or tripe. 
DO them the ſame way. | 


Another way to fricaſey tripe. 


TAKE a piece of double tripe, cut it into ſlices two inches 1c 
long, and half an inch broad, put them into your ſtew-pan, and 
ſprinkle a little ſalt over them; then put in a bunch of ſweet 


© herbs, a little lemon-peel, an onion, a little anchovy pickle 


and a bay-leaf : put all theſe to the tripe, then put in juſt wa- àb 
ter enough to cover them, and let them ftew till the tripe is ve- 
ry tender; then take put the tripe and ſtraln the liquor out, 

red a ſpoonful of capers, and put to them a glaſs of white wine, 
and half a pint of the liquor they were ſtewed in. Let it boil a 


eggs; put into your eggs a little mace, two cloves, a little nut- 
meg dried and beat fine, a ſmall handful of parſley picked and 
ſhred fine, a piece of butter rolled in flour, and a quarter of a 
pint of cream : mix all theſe well together and put them inta 
your ſtew- pan, keep them ſtirring one way all the while, and 
when'it is of a fine thickneſs and ſmooth, diſh it up, and garniſh 
the diſh with lemon. You are to obſerve that all ſauces which 
have eggs or cream in, you muſt keep ſtirring one way all the 
while they are on the fire, or they will turn to curds. You may 
add white walnut pickle, or muſhrooms, in the room of capers, 
Juſt to make your ſauce a little tart, 7 

| - 
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To rage bog feet and ears. | 
' TAKE your feet and ears out of the pickle they are ſouſed 
in, or boil them till they are tender, then cut them into little - 
long thin bits about two inches long, and about a quarter of an 
inch thick: put them into your ſtew- pan with half a pint of 
good gravy, a glaſs of white wine, a good deal of muſtard, a 


ood piece of butter rolled in flour, and a little pepper and ſalt: 
für all together till it is of a fine thickneſs, and then diſh it 


up. | | Ji 
Note, They make a very p diſh. fried with butter and 
muſtard, and a little good gravy, if you-like-it. Then only cut 
the Fees and ears in two. You may add half an onion, cut 
ſmall, 


To fry tripe. 

CUT yaur tripe into pieces about three inches long, dip them 
in the yolk of an egg and a few crumbs of bread, them of 
2 fine brown, and then take them out of the pan and lay them 
in a diſh to drain. Have ready a warm diſh to put them in, and 
ſend them to table, with butter and muſtard in a cup. 


To fiew tripe. 
CUT it juſt as you do for frying, and ſet on ſome water in 


a fauce-pan, with two or three onions cut into ſlices, and ſome 


3 falt. When it boils, put in your tripe. Ten minutes will boil it. 


Send it to table with the liquor in the diſh, and the onions, 
Have butter and muſtard in a cup, and diſh it up. You may 


3 . put in as many onions as you like to mix with Four ne, or 


eave them quite out, juſt as you pleaſe. Put a little bundle-of 
ſweet herbs, and a piece of lemon-peel into the water, when 
you put in your tripe. | | 


A fricaſey of pigeons. 
TAKE eight pigeons, new killed, cut them into {mal} pieces, 
and put them into a ſtew-pan with a pint of claret and a pint 


1 of water. Seaſon your pigeons with ſalt and pepper, a blade or 


two of mace, an onion, a bundle of ſweet herbs, a good piece 


of butter juſt rolled in a very little flour: cover it cloſe, and 


let them ſtey till there is juſt enough for ſauce, and then take 
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out the onion and ſweet herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your ſpoon puſh the meat all 
to one fide of the pan and the gravy to the other fide, and ſtir 
in the eggs; keep them bur for fear of turning to curds, 
and when the ſauce is fine and thick ſhake all together, put in 
half a ſpoonful of vinegar, and give them a ſhake; then put the 
meat into the diſh, pour the ſauce over it, and have ready ſome 
flices of bacon toaſted, and fried oyſters ; throw the oyſters all 
over, and lay the bacon round. Garniſh with lemon. 


A fricaſey of lambſtones and fweetbreads. 

HAVE ready ſome lambſtones blanched, parboiled and ſliced, 
and flour two or three ſweetbreads; if very thick, cut them in 
two, the yolks of ſix hard eggs whole; a few piſtaco nut ker- 
nels, and a few large oyſters: fry theſe all of a fine brown, 
then pour out all the butter, and add a pint of drawn gravy, the 
lambſtones, ſome aſparagus-tops about an inch long, ſome grat- 
ed nutmeg, a little pepper and falt, two ſhalots ſhred ſmall, and 
a glaſs of white wine. Stew all theſe together for ten minutes, 
then add the yolks of fix eggs beat very 
wine, and a little beaten mace ; ſtir all together till it is of a 
fine thickneſs, and then diſh it up. Garniſh with lemon. 


To haſh a calf's head. 


* BOIL the head almoſt enough, then take the beſt half and 
with a ſharp knife take it nicely from the bone, with the two 
eyes. Lay it in alittle deep dich before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
croſs and croſs : grate ſome nutmeg all over, a very little pep- 
per and ſalt, a few ſweet herbs, ſome crumbs of bread, and a 
little lemon- peel chopped very fine; baſte it with a little butter, 
then baſte it again and pour over it the yolks of two eggs; keep 
the diſh turning that it may be all brown alike : cut the other 
half and tongue into little thin bits, and ſet on a pint of drawn 


gravy in a fauce-pan, a little bundle of ſweet herbs, an onion, 


a little pepper and ſalt, a glaſs of red wine, and two ſhalots; 
boil all theſe together a few minutes, then ſtrain it through a 
fieve, and put it into a clean ſtew-pan with the haſh. Vow 
tne meat before you put it in, and put in a few muſhrooms, a 
ſpoonful of the pickle, two ſpoonfuls of catchup, and a few truf ; 
fles and morels ; ftir all theſe together for a few minutes, then 
beat up half the brains and ſtir into the ſtew-pan, and a little 


Piece 


e, with a little white 
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Nec of butter rolled in flour. Take the other half of the brains 
ad beat them up with a little lemon- peel cut fine, a little nut- 

eg grated, a little beaten mace, a little thyme ſhred ſmall, a 
itte parſley, the yolk of an egg, and have ſome good dripping 

Filing in a ſtew- pan; then fry the brains in little cakes, about 
Þ& big as a crown-piece. Fry about twenty oyſters dipped in 
ee yolk of an egg, toaſt ſome ſlices of bacon, fry a few force- 
cat balls, and have ready a hot diſh ; if pewter, over à few 
ear coals; if china, over a pan of hot water. Pour in your 
ach, then lay in your toaſted head, throw the force-meat balls 
ver the haſh, garniſh the diſh with fried oyſters, the fried 
rains, and lemon; throw the reſt over the haſh, lay the bacon 
und the diſh, and ſend it to table. | 


To haſh a calf *s bead white. 


SIE TAKE half a pint of gravy, a large wine-glafs of white 
ine, alittle beaten mace, a little nutmeg, and a little ſalt ; * 
1 row into your haſh a few muſhrooms, a few truffles and 
orels firſt parboiled, a few artichoke-bottoms, and aſparagus» 

oss, if you have them, a good piece of butter rolled in flour 
re yolks of two eggs, half a pint of cream, and one ſpoonful of 
1 — ccrchepy ſtir it all/ together very carefully till it is 
f a fine thickneſs; then pour it into your diſh, and lay the other 
alf of the head as before- mentioned, in the middle, and garniſh 
t as before directed, with fried oyſters, brains, lemon, and 
orce-meat balls fried. . | 


To bake a calf s head. 


= TAKE the head, pick it and waſh it very clean; take an 
earthen diſh large enough to lay the head on, rub a little piece 
ot butter all over the diſh, then lay ſome long iron ſkewers 
across the top of the diſh, and lay the head on them; ſkewer up 
he meat in the middle that it don't lie on the diſh, then grate 
ome nutmeg all over it, a few ſweet herbs ſhred ſmall, ſome 
rumbs of bread, a little lemon-peel cut fine, and then flour it 
l over; ftick pieces of butter in the eyes, and all over the 
cad, and flour it again. Let it be well-baked, and of a fine 
brown; you may throw a little pepper and ſalt over it, and 
into the diſh a piece of beef cut ſmall, a bundle of ſweet herbs, 
an onion, ſome whole pepper, a blade of mace, two cloves, a 
pint of water, and boil the brains with ſome ſage. When the 
head is enough, lay it on a diſh, and ſet it to the fire to keep 
SY *s . = / warm, 


— 
—— 


warm, then fiir all toge 
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3 ſtraiĩn it off, put it in ſauce- pan 
Canter rolled in flour, and the ſage in the brains chopped ; 
— Penpemg catchup, and two ſpoonfuls of red wine, ; boil them 


take the brains, beat them well, and mix them with 
en. ſince: pour it into the diſh; and ſend it to table. You muſt 
bake” the tongue with the head, and don't cut it out. It will 


WW 


| 75 bake + fla; head. 
DOirthe fame way, and it eats very vel. ET 
To. dreſs a lamb”; bend. 


BOIL the head and pluck tender, but don't let the liver be 
too. much done: Take the head up, hack it croſs and croſs 
with a-knife, grate ſome nutmeg over it, and lay it in a diſh 
before 3 then grate ſome crumbs of bread, ſome ſweet 


herbs rubbed, alittle lemon- peel chopped ſine, a very little pep- | 
and ſalt, and baſte it with a little butter: then throw a little 


our · over it, and juſt beſore it is done do the ſame, baſte it and 
drudge it. Take half the liver, the lights, the heart and 


- © tongue, chop them very ſmall, with ſix or eight ſpoonfuls of 
Rar firſt ſhake ſome flour over the meat, and ſtir 


ogether, then put in the gravy or water, a good piece of but- 
ter Tiled in a little flour, a little pepper and alt, Ng what runs 


from the head in the diſn; ſimmer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your diſh, - lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with ſome ſlices of bacon broiled, and 


lay round the head. Garniſh the diſh with ge, and ſend it 
to table. C be 


2 ragoo 4 nect of veal. 


CUT a neck of veal into ſteaks, flatten them with a rolling- 
pin, ſeaſon them with ſalt, pepper, cloves and mace, lard them 


with bacon, lemon- peel and thyme, dip them in the yolks of 


egge, make a ſheet of ſtrong cap paper up at the four corners 
in the form of a dripping- pan; pin up the corners, butter the 
paper and alſo the gridiron, and ſet it over a fire of charcoal; 


put in your meat, let it do leiſurely, keep it baſting and — 


ther in the diſh, and bol it in a ſauce 


— 


— 
＋ 


8 


LI tes 


8. 
— 
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 t in the gravy, and when it is enough have ready half a 
„ A —— ſeaſoh it high, put in muſhrooms and 
pickles, force meat balls dipped in the yolks of eggs; oyfters ſtew- 
and fried, to lay round and at the top of your'diſh,”and then 
ere it up. If for a brown" ragoo, put in red wine. If for a 
bite one, put in white wine, with the yolks of eggs beat up b 
= vith two or three ſpoonfuls of cream. bo 3 4 3s 
1 To. raged 4 breaft of val. = 
breaſt of veal, put it into a Jarge Hew-pan, put 
ag. ſweet herbs, an onion, ſome black and white 


ARE 
in a bund 


eepper, a blade or two of mace, two ot three cloves, a very little 


Piece of lemon- peel, and juſt cover it with water: when itis 
ender take it up, bone it, put in the bones, boil it up till the 
ray is very good, then ſtrain it off, and if you have à little 
ich beef gravy add a quarter of a pint, put in half an ounce of 
ruffles and morels, a ſpoonful or two of catchup, two or three 
Poonfuls of white wine, and let them all boil together: in the 
nean time flour the veal, and fry it in butter till it is of a fine 
7 brown, then drain out all the butter and pour the vy you are 
= boiling to the veal, with a few muſhrooms : boil all together till 
ce ſauce is rich 8 and rn 
few force-meat balls is p in it. the veal in the di 
and pour the ſauce Alena k. Garniſh with lemon. 


' Another way to ragoo a breaſt of veal. 
=_— YOU may bone it nicely, flour it, and fry it of a fine brown, 
cen pour the fat out of the pan, and the ingredients as above, 
Vith the bones; when enough, take it out, and ſtrain the li- 
quor, then put in your meat again, with the ingredients, as be- 
fore directed. INC FE wide + hi 


A breaſt of veal in bhodge-podrge. 
TEE a breaſt of veal, cut the briſcuit into little pieces, and 
% at bone aſunder, then flour it, and put half a pound of 

odd butter into a ſtew- pan; when it is hot, throw in the veal, 
y it all over of a fine light brown, and then have ready a tea- 
kettle of water boiling; pour it in the ſtew: pan, fill it up and ſtic 
it round, throw in. a pint of green peaſe, a fine lettuce whole, 
clean waſhed, two or three blades of mace, a little whole pepper 
tied in a mullin rag, a little bundle of ſweet herbs, a ſmall 


onion 


} 8 71 
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onion ſtuck with a few cloves; and a little ſalt. Cover it cloſe, 


and let it ſtew an hour, or till it is boiled to your palate, if you 
would have ſoop made of it; if you would only have ſauce to eat 
with the veal, you muſt ſtew it till there is juſt as much as you 
would have for ſauce, and ſeaſon it with ſalt to your palate ; take 
out the onion, ſweet herbs. and ſpice, and pour it altogether in- 
to your diſh. It is a fine diſh. If you have no peaſe, pare three 
or four cucumbers, ſcoop out the pulp, and cut it into little 
pieces, and take four or five heads of ſellery, clean waſhed, and 
cut the white part ſmall; when you have no lettuces, take the 
little hearts of ſavoys, or the little young ſprouts that grow on the 


old oh Þ ſtalks about as big as the top of your thumb. 
Note, If you would make a very fine diſh of it, fill the inſide 


of your lettuce with force-meat, and tie the top cloſe with a i 
thread ; ſtew it till there is but juſt enough for ſauce, ſet the 
lettuce in the middle, and the veal round, and pour the ſauce 
all over it. Garniſh your diſh with raſped bread, made into fi- 
res with your fingers. This is the cheapeſt way of dreſſing a 


eaſt of veal to be good, and ſerve a number of people. 
» To collar a breaſt of veal. 


TAKE a very ſharp knife, and nicely take out all the bones, 
but take great —_— do not cut the meat through ; pick all 
the bones, then grate ſome nutmeg all 

over the inſide of the veal, a very little beaten. mace, a little 
per and ſalt, a few ſweet herbs ſhred ſmall, ſome parſley, a 

ittle lemon- peel ſhred ſmall, a few crumbs of bread and the 

bits of fat picked off the bones; roll it up tight, ſtick one ſkewer Rm. 
in to hold it together, but do it clever, that it ſtands upright in 
the diſh : tie a packthread acroſs it to hold it together, ſpit it, 


the fat and meat 


then roll the caul all round it, and roaſt it. An hour and a 


quarter will doit. When it has been about an hour at the fire J 
take off the caul, drudge it with flour, baſte it well with freſh 
butter, and let it be of a fine brown. For ſauce take two pen- 


nyworth of gravy beef, cut it and hack it well, then flour it,. fry 


ita little brown, then pour into your ſtew- pan ſome boiling wa- 4 of 
ter; ſtir it well together, then fill your pan two parts full of wa- 
ter, put in an onion, a bundle of ſweet herbs, a little cruſt of ll 


bread toaſted, two or three blades of mace, four cloves, ſome 


whole pepper, and the bones of the veal. Cover it cloſe, and 
let it ſtew till it is quite rich and thick; then ſtrain it, boil it up 
with ſome truffles and morels, a few muſhrooms, a ſpoonful of 
catchup, two or three bottoms of artichokes, if you have _—_ 4 


; egg. 


he 


/ 
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4d a little ſalt, juſt enough to ſeaſon the gravy, take the pack- 
cloſo, ll — of the nul. and ſet it upright in the diſh ; cut the ſweet- 
RT bread into four, and broil it of a fine brown, with a few force- 
RE meat balls fried, lay theſe round the diſh, and pour in the ſauce. 


puny 4 W Garniſh the diſh with lemon, and fend it to table. - 

er in- 1 To collar a breaſt of mutton. 
_—_ == DO it the ſame way, and it eats very well. But you muſt 
4, and cake off the ſkin. | 


ke the | 4 


the Another good way to dreſs a breaſt of mutton. 
on | 


| COLLAR it as before, roaſt it, and baſte it with half 2 pint 

W of ted wine, and when that is all ſoaked in, baſte it well with 
butter, have a little good gravy, ſet the mutton' upright in the 
liſh, pour in the gravy, have ſweet ſauce as for veniſon, and 
end it to table. n't garniſh the diſh, but be ſure to take the 
(cin off the mutton. | | 

IS The inſide of a ſurloip of beef is very good done this way. 

kk you don't like the wine, a quart of milk, and a quarter 
| Fa pound of butter, put into the dripping-pan, does full as well to 


 infide Wl 
with a 
ſet the = 


baſte it. 
bones, To force a leg of lamb. a 
pick all WF WITH a ſharp knife carefully take out all the meat, and 
Ne 5 cave the skin whole and the fat on it, make the lean you cut 
a little 


gut into forge-meat thus: to two pounds of meat, three pounds 
rſley, 2 f beef ſewet cut fine, and beat in a marble mortar till it is very 
and the ine, and take away all the skin of the meat and ſewet, then mix 
ſkewer ich it four ſpoonfuls of grated bread, eight or ten cloves, five 
err fix large blades of mace dried and beat fine, half a large nut- 
aeg grated, a little pepper and ſalt, a little lemon-peel cut fine, 
very little thyme, ſome parſley, and four eggs: mix all toge- 
oer, put it into the skin again juſt as it was, in the ſame ſhape, 

th freſh cw it up, roaſt it, baſte it with butter, cut the loin into ſteaks 


wo py 7 nd fry it nicely, lay the leg in the diſh and the loin round it, 
5 ow wo tb ſtewed cauliflower (as in page 17) all round upon the loin, 
1 4 2 * 


bur a pint of good gravy into the diſh, and ſend it to table. 


| of wa. f you don't like the cauliflower, it may be omitted. 

cruſt f | 

8, ſome To boil a leg of lamb. | 
oe, and | LET the leg be boiled very white. An hour will do it. Cut 
zoil it up il he loin into ſteaks, dip them into a few crumbs of bread and 
onful of ess, fry them nice and brown, boil a good deal of ſpinach and 


ve oy 4 3 lay 


. e n of Case,, 
lay in the diſh, put the leg in the middle, lay the loin round it, 


cut an orange in four and garniſh the diſh, and have butter in a x 


cup. Some love the ſpinach boiled, then drained, put into a 7 ; 
ſauce · pan with a good piece of butter, and ftewed. 


To force a large fowl. 


CUT the skin down the back, and carefully ſlip it up ſo as to 
take out all the meat, mix it with one pound of beef ſewer, i 
cut it ſmall, and beat them together in a marble mortar : take a 
pint of large oyſters cut ſmall, two anchovies cut ſmall, one 
ſhalot cut fine, a few ſweet herbs, a little pepper, a little nutmeg 
grated, and the yolks of four eggs; mix all together and lay 
this on the bones, draw over the ſkin and ſew up the back, put 
the fowl into a bladder, boil it an hour and a quarter, ſtew ſome 


oyſters in good gravy thickened with a piece of butter rolled in 4 


” 


take the fowl out of the bladder, lay it in your diſh and Wl 
pour the ſauce over it. Garniſh with lemon. | = 
It eats much better roaſted with the ſame ſauce. 


To roaſt a turky the gente way. | 
FIRST cut it down the back, and with a ſharp penknife bone 


it, then make your force-meat thus: take a large fowl, or a 
pound of veal, as much grated bread, half a pound of ſewet cut 
and beat very fine, a little beaten mace, two cloves, half a nut- 

„ about a large tea-ſpoonful of lemon- peel, and the 


—. 4 of two eggs; mix all together, with a little pepper and 
falt, fill up the places where the bones came out, and fill the 
hom. that it may look juſt as it did before, few up the back, and 

it. Lou may have oyſter ſauce, ſellery fauce, or juſt as 
you pleaſe ; but good gravy in the diſh, and garnifh with le- 
mon, is as good as any thing. Be ſure to leave the pinions on. 


B To ftew a turky or fowl. ' 
FIRST let your pot be yery clean, lay four clean ſkewers at = 


- 


the bottom, lay your turky or fowl upon them, put in a quart ll 


of gravy, take a bunch of ſellery, cut it ſmall, and waſh it 
very clean, put it into your pot, with two or three blades of 
mace, let it ſtew ſoftly till there is juſt enough for ſauce, then 
add a good piece of butter rolled in flour, two ſpoonfuls of red 
wine, two of catchup, and juſt as much pepper and faltas will 


ſeaſon it, lay your fowl or turky in the diſh, pour the ſauce | : 
the? | | over if 


4 : ' + 1 = 7 * 1 
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er it and ſend it to table. If the fow! or turky is enough be- 
ere the ſauce, take it up, and keep it up till the ſauce is boiled 
| ough, then put it in, let it boil a minute or two, and diſh it 


| To flew a kmickle of veal. | 07309 
BE ſure let the pot or ſauce-pan be very clean, lay at the bots 
m 8 wooden ſkewers, waſh and clean the knuckle ve- 
well, then lay it in the pot with two or three blades of mace; 
little whole pepper, a little piece of thyme, a ſmall onion; a 


he yp ruſt of bread, and two quarts of water. Cover it down cloſe, 
we * ane it boil, then only let it ſimmer for two hours, and when 
enough take it up; lay it in a diſh, and ſtrain the brotii 
1 ver it. Ne WS LAE F 


Another way to ſtew a knuckle of veal. 
CLEAN it as before directed, and boil it till there is juſt 
ough for ſauce, add one ſpoonful of catchup, one of ted wine, 
one of walnut pickle; ſome truffles and morels, or ſome 
ried muſhrooms cut ſmall ; boil it all together, take up the 
WW nuckle, lay it in a diſh, - pour the ſauce over it, and ſend it to 


fe bone # 1 « ble. . . 3 

„ or a Note, It eats very well done as the turky, before directed. 
vet cut HS * 8 "70 

: 8 To ragoo a piece of beef. | 

nd the WS TAKE a laige piece of the flank, which has fat at the top 
er and it ſquare, or any piece that is all meat, and has fat at the top, 


WSut ho bones. The runip does well. Cut all nicely off the 


k, and one (which makes fine ſoop) then take a large ſtew- pan, and 
uſt as ith a good piece of butter fry ir a little brown all over, flour- 
ith le- g your meat well before you put it into the pan, then pour in as 
ns on nuch gravy as will cover it, made thus: take about a pound of 


oarſe beef, a little piece of veal cut ſmall, a bundle of ſweet 
erbs, an onion, ſome whole black pepper and white pepper, 
o or three large blades of mace, four or five cloves, a piece of 


wers at e » four or five clove 
a quart rrot, a little piece of bacon ſteeped in vinegar a little while, a 
walh it uſt of bread toaſted brown; put to this a quart of water, and 
«des of ft it boil till half is waſted. While this is making; pour. a 
- then uart of boiling water into the ſtew-pan, cover it cloſe, and let 
of red be ſtewing ſoftly ; when the gravy is done ſtrain it, pour it 
as will Into the pan where tlie beef is, take an ounce of truffles and 


| 1 norels cut ſmall; ſome freſh or dried muſhrooms cut ſmall, two 
D ſpoonfuls 
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ſpoonfuls of catchup, and cover it cloſe. Let all this ſtew till 
the ſauce is rich and thick: then have ready ſome artichoke bot- 
toms. cut into four, and a few pickled muſhrooms, give them a 


boil or two, and when your meat is tender and your ſauce quite 


rich, lay che meat into a diſh and pour the ſauce over it. Yow 
may add a ſweetbread cut in fix pieces, a palate ſtewed tender 
cut into little pieces, ſome cocks-combs, and a few force-mgat 
balls. Theſe are a great addition, but it will be good without. 
Note, for variety; when the beef is ready and the gravy put 
to it, add a large bunch of ſellery cut ſmall and waſhed: clean, 


two. ſpoonfuls of catchup, and a glaſs of red wine. Omit ? 1 | 


the other ingredients. When the meat and ſellery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo very good 
this way: take ſix large cucumbers, ſcoop out the ſeeds, pare 
them, cut them into {lices, and do them juſt as you do the ſel- 
lery. 


To force the inſide of a ſurloin of beef, 


TAKE a ſharp knife, and carefully lift up the fat of the in- 


ſide, take out all the meat cloſe to the bone, chop it ſmall, 
take a pound of ſewet and chop fine, about as many erumbs of 
bread, a, little thyme and lemon-peel, a little pepper and ſalt, 
half a nutmeg grated, and two ſhalots chopped fine; mix all to- 
gether, with a glaſs of red wine, then put it into the ſame 
place, cover it with the ſkin and fat, ſkewer it down with fine 
ſkewers, and cover it with paper. Don't take the paper off till 
the meat is in the diſh. Take a quarter of a pint of red: wine, 
two ſhalots ſhred ſmall, boil them, and pour into the diſh, with 
the gravy which comes out of the meat; it eats well. Spit your 
meat before you take out the inſide. | 


Another way to force a ſurloin. 


WIEN it is quite roaſted, take it up, and lay it in the diſh 
with the inſide uppermoſt, with a ſharp knife lift up the ſkin, 
hack and cut the inſide very fine, ſhake a little pepper and ſalt 
over it, with two ſhalots, cover it with the ſkin, and ſend it to 
table. You may add red wine or vinegar, juſt as you like, 

To force the inſide of a rump of beef. 

YOU may do it juſt in the ſame manner, only lift up the out- 
ſide ſkin, take the middle of the meat, and do as before di- 
rected ; put it into the ſame place, and with fine skewers put it 
down cloſe. - Aras * 

A rolled 
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A rolled rump of beef. 


CUT the meat all off the bone whole, flit the infide down 
from top to bottom, but not through the skin, ſpread it open, 
take the fleſh of two fowls and beef ſewet, an equal quantity, 
and as much cold boiled ham, if you have it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parſley, a few muſhrooms, and chop them all together, beat 
them in a mortar, with a half-pint baſon full of crumbs of bread; 
mix all theſe together, with four yolks of eggs, lay it into the 
meat, cover it up, and roll it round, ſtick one skewer in, and tie it 
with a packthread croſs and croſs to hold it together ; take a 
pot or large ſauce-pan that will juſt hold it, lay a layer of bacon 
and a layer of beef cut in thin flicees, a piece of carrot, ſome 
whole pepper, mace, ſweet herbs, and a large onion, lay the rolled 
beef on it, juſt put water enough to the top of the beef ; cover 
it cloſe, and let it ſtew very ſoftly on a flow fire for eight or 
ten hours, but not too faſt. hen you find the beef tender, 
= which you will know by running a skewer into the meat, then 
RF take it up, cover it up hot, boil the gravy till it is good, then 
tſtrain it off, and add ſome muſhrooms chopped, ſome truffles and 
morels cut ſmall, two ſpoonfuls of red or white wine, the yolks 
of two eggs and a piece of butter rolled in flour ; boil it together, 
ſet the meat before the fire, baſte it with butter, and throw 
crumbs of bread all over it: when the ſauce is enough, lay the 
meat into the diſh,. and pour the ſauce over it. Take cate the 
eggs do not curd. 


To boil a rump of beef the French faſhion. 


TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter diſh or ſtew-pan, cut three or four 
gaſhes in it all along the fidez; rub the gaſhes with pepper and 
ſalt, and pour into the diſh à pint of red wine, as much hot 
water, two or three large onions cut ſmall, the hearts of eight 
or ten lettuces cut ſmall, and a good piece of butter rolled in a 
little flour; lay the fleſhy part of the meat downwards, cover 
it cloſe, ler it flew an hour and a half over a charcoal fire, or a 
very ſlow coal fire. Obſerve that the butcher chops the bone ſo 
cloſe, that the meat may lie as flat as you can in the diſh. When 
it is enough, take the beef, lay it in the diſh, and pour the ſauce 
over it. hes 

Note, When you do it in a pewter diſh, it is beſt ddhe over 
a chaffing-diſh of hot coals, with a bit or two of chaxcoal to 


keep it alive, 
D2 Beef 
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by Beef eſcarlot. 


TAKE a briſcuit of beef, half a pound of coarſe ſugar, two 
ounces of bay ſalt, a pound of common ſalt, mix all together, 


herbs, and three or four ſpoonfuls of vinegar ; cover it 2 peppe 
| cloſe, 


ä — - 


and rub the beef, lay it in an earthen pan, and turn itevery day. 
It may lie a fortnight in the pickle ; then boil it, and ſerve it up whe 
either with ſavoys, or peaſe pudding. and 
9 It eats much finer cold, cut into flices, and ſent to pou. 
e. 7 you 
Beef d la daub. N 
YOU may take a buttock or a rump of beef, lard it, fry it = 
brown in ſome ſweet butter, then put it into a pot that will juſt Dat 
| hold it; put in ſome broth or gravy hot, ſome pepper, cloves, grav 
| mace, and a bundle of fweet herbs, ſtew it four hours, till it is 1000 
1 tender, and ſeaſon it with ſalt; take half a pint of gravy, two of ti 
"44 ſweetbreads cut into eight pieces, ſome truffles and morels, pa- beat 
1 lates, artichoke - bottoms, and muſhrooms, boil all together, lay ſome 
* your beef into the diſh; ſtrain the liquor into the ſauce, and bolt 
1 all together. If it is not thick enough, roll a piece of butter in 
* flour, and boil in it; pour this all over the beef. Take force- 
* meat rolled in pieces half as long as one's finger; dip them into 128 
„ batter made with eggs, and fry them brown; fry ſome ſippets abou 
= dipped into batter cut three-corner-ways, ſtick them into the w_" 
| meat, and garniſh with the force- meat. | __ 
4 | | Beef à la mode in pieces. fry t 
[ 1 YOU muſt takea buttock of beef, cut it into two pound pieces, leaf, 
1 lard them with bacon, fry them brown, put them into a pot that have 
will juſt hold them, put in two quarts of broth or gravy, a few boil; 
| ſweet herbs, an onion, ſome mace, cloves, nutmeg, pepper a 
falt ; when that is done, cover it cloſe, and ſtew it till it is ten- 
: der, ſkim off all the fat, lay the meat in the diſh, and ſtrain the T 
f ſauce over it. You may ſerve it up hot or cold. at o 
15 | Beef a la mode, the French way. ! 8 as 
| TAKE apiece of the buttock of beef, and ſome fat bacon cut 
1 into little long bits, then take two tea - ſpoonfuls of ſalt, one tea- 
: ſpoonful of beaten pepper, one of beaten mace, and one of nut- Cl 
| meg; mix all together, have your larding-pins ready, firſt dip with 
| the bacon in vinegar, then roll it in your ſpice, and lard your them 
| beef very thick and nice; put the meat into a pot with two you t 
qi or three large onions, a good piece of lemon-peel, a bundle of piece 
N 
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1 | cloſe,” and put a wet cloth round the edge of the cover, that no 
eam can get out, and ſet it over a very flow fire: when you 
ink one fide is done enough, turn the other, and cgver it with 


the rhind of the bacon ; cover the pot cloſe again as before, and 


: 2 N when it is enough (which it will be when quite tender) take it up 


and lay it in your diſh, take off all the fat from the gravy ard 
pour the gravy over the meat. If you chuſe your beef to be red, 
you may rub it with ſalt-petre over night. 
Note, You muſt take great care in doing your beef this way that 
your fire is very flow ; it will take at leaſt fix hours doing, if the 
piece be any thing large. If you would have the ſauce very rich, 
boil half an ounce of truffles and morels in half a pint of good 
gravy till they are very tender, and add a gill of pickled muſh- 
rooms, but freſh ones are beſt ; mix all together with Ae 
of the meat, and pour it over your beef. You muſt mind and 
beat all your ſpices very fine; and if you have not enough mix 
ſome more, according to the bigneſs of your beef. | 


Beef olives. | 


'TAKE arump of beef, cut it into ſteaks half a quarter long, 
about an inch thick, let them be ſquare ; lay on ſome good force- 
meat made with veal, roll them, tie them once round with a 
hard knot, dip them in egg, crumbs of bread, and gratednutmeg, 
and a little pepper and ſalt. The beſt way is to roaſt them, or 
fry them brown in freſh butter, lay them every one on a bay- 
leaf, and cover them every one with a piece of bacon toaſted, 
have ſome good gravy, a few truffles and morels, and muſhrooms; 
boil all together, pour into the diſh, and ſend it to table. 


Veal olives. 


THEY are good done the ſame way, only roll them narrow 
at one end and broad at the other. Fry them of a fine brown. 
Omit the bay-leaf, but lay little bits of bacon about two inches 
long on them. The ſame ſauce, Garniſh with lemon. 


Beef collops. 


CUT them into thin pieces about two inches long, beat them 
with a back of a knife very well, grate fome nutmeg, flour 
them a little, lay them in a ſtew-pan, put in as much water as 
you think will do for ſauce, half an onion cut ſmall, a little 
piece of lemon- peel cut ſmall, a bundle of ſweet herbs, a little 
pepper and ſalt, a piece of butter rolled in a little flour. Set 


D 3 them 
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them on a flow fire : when they begin to ſimmer, ſtir them now 
and then ; when they op to be hot, ten minutes will do them, 


but take care they don't boil. Take out the ſweet herbs, pour y 
it into the diſh, and ſend it to table. py - WW 
| Note, You may do the inſide of a furloin of beef in the ſame WIN * 
manner, the day after it is roaſted, only don't beat them, but cut ny © 
them thin. W 1 27 
N. B. You may do this diſh between two pewter diſhes, hang 
them between two chairs, take fix ſheets of white-brown paper, pa 
tear them into ſlips, and burn them under the diſh one piece at gr. 
a time. 3 YT 9 | ha 
* ; tw 
To ftew beef ſteaks, 
TAKE rump ſteaks, pepper and falt them, lay them in a 
ſtew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a liftle bundle of ſweet herbs, an ancho- rol 
vy, a piece of butter rolled in flour, a glaſs of white wine, poi 
and an onion ; cover them cloſe, and let them ſtew ſoftly cut 
till they are tender, then take out the ſteaks, flour them, fry them litt 
in freſh butter, and pour away all the fat, ſtrain the ſauce th the 
were ſtewed in, and pour into the pan; toſs it all up together till the 
the ſauce is quite hot and thick. If you add a quarter of a pint are 
of iters, it will make it the better. Lay the ſteaks into the 
diſh, and pour the ſauce over them, Garniſh with any pickle 
you like. e » 7 
To fry beef ſteaks. — 
TAKE rump ſteaks, beat them very well with a roller, fry ſom 
them in half a pint of ale that is not bitter, and whilſt they are pac| 
frying cut a large onion ſmall, a very little thyme, ſome par- of b 
ſley ſhred ſmall, ſome grated yutmeg, and a little pepper and take 
falt ; roll all together in a piece of butter, and then in a little have 
flour, put this into the ſtew-pan, and ſhake all together. When cup. 
the ſteaks are tender, and the ſauce of a fine thickneſs, diſh it it be 
up. VV ö ; Sg | e 
A ſecond way to fry beef fleaks. 4 
CUT the lean by itſelf, and beat them well with the back of and 
a knife, fry them in juſt as much butter as will moiſten the mart 
pan, pour out the gravy as it runs out of the meat, turn them ham 


often, 
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often, do them over a gentle fire, then fry the fat by itſelf and 
lay upon the meat, and put to the gravy a glaſs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
ſhalot cut ſmall ; give it two or three little boils, ſeaſon it with 
falt to your palate, pour it over the ſteaks, and ſend them to 
table. 


- Another way to do beef feats. 


CUT your fieaks, half broil them, then lay them in a ftew- 
pan, ſeaſon them with pepper and ſalt, juſt cover them with 
gravy, and a piece of butter rolled in flour. Let them ftew for 


half an hour, beat up the yolks of two eggs, ſtir all togęther for 
two or three minutes, and then ſerve it up. V. 
: Ay 


A pretty fide-diſh of beif. Is, 


1 in 2 . 
mace, ROAST a tender piece of beef, lay fat bacon all over it and 
incho- roll it in paper, baſte it, and when it is roaſted cut about two 
wine, pounds in thin ſlices, lay them in a ſtew- pan, and take fix large 

ſoftly cucumbers, peel them, and chop them ſmall, lay over them a 
them little pepper and ſalt, ſtew them in butter for about ten minutes, 
e th then drain out the butter, and ſhake ſome flour over them ; toſs 
her till them up, pour in half a pint of gravy, let them ſtew till they 
a pint are thick, and diſh them up. 


To dreſs a fillet of beef. 


IT is the infide of a ſurloin. You muſt carefully cut it all out 
from the bone, grate ſome nutmeg over it, a few crumbs of 
bread, a little pepper and ſalt, a little lemon- peel, a little thyme, 
ſome parſley ſhred ſmall, and roll it up tight; tie it with a 
packthread, roaſt it, put a quart of milk and a quarter of a pound 


e par- of butter iuto the dripping-pan, and baſte it; when it is enou 

er and take it up, untie it, leave a little ſkewer in it to hold it together, 
a little have a little good gravy in the diſh, and ſome fweet fauce in a 
When cup. You may baſte it with red wine and butter, if you like 


it better; or it will do very well with butter only. 


| Beef ſteaks rolled. | 
TAKE three or four beef ſteaks, flat them with a cleaver, 


ack of and make a force-meat thus; take a pound of veal beat fine in a 
en the martar, the fleſh of a large fowl cut ſmall, half a pound of cold 
1 them ham chopped ſmall, the kidney-fat of a Join of veal chopped 
often, 4 ſmall, 
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ſmall, a ſweetbread cut in little pieces, an ounce of truffles and 
morels firſt ſtewed and then cut ſmall, ſome parſley; the yol of 
four eggs, a nutmeg grated, a very little thyme, a little lemon- 
peel cut fine, a little pepper and ſalt, and half a pint of cream: 
ix all together, lay it on your ſteaks, roll them up firm, of a 
good ſize, and put a little ſkewer into them, put them into the 
ſtew- pan, and fry them of a nice brown; then pour all the fat 
quite out, and put jn a pint of good fried gravy (as in page 19) 
put one ſpoonſubof catchup, two ſpoonfuls of red wine, a few 
-muſhrooms, and let them ſtew for a quarter of an hour. Take 
up the ſteaks, cut them in two, lay the cut ſide uppermoſt, and 
pour the ſauce over it. Garniſh with lemon. 25 | 
Note, before you put the force-meat into the beef, you are to 
ſtir it all together over a flow fire for eight or ten minutes. 


To ſtew à rump of beef. 


HAVING boiled it till it is little more than half enough, take 
it up, and peel off the ſkin: take falt, pepper, beaten mace, 
grated nutmeg, a handful of parſley, a little thyme, winter- 
ſavoury, ſweet-marjoram, all chopped fine and mixt, and ſtuff 
them in great holes in the fat and Jean, the reſt ſpread over it, 
with the yolks of two eggs , ſave the gravy that runs out, put to 
it a pint of claret, and put the meat in a deep pan, pour the 
liquor in, cover it cloſe, and let it bake two hours, then put it 
into the diſh, pour the liquor over it, and ſend it to table, 


Another way to ſtew a rump of beef, 


YOU muſt cut the meat off the bone, lay it in yy ſtew-pan, 
cover it with water, put in a ſpoonful of whole pepper, two 
onions, a bundle of ſweet herbs, ſome ſalt, and a pint of red 
wine; cover it cloſe, ſet it over a ſtove or ſlow fire for four 
hours, ſhaking it ſometimes, and turning it four or five times; 
make gravy! as for ſoop, put in three quarts, keep it ſtirring till 
dinner is ready: take ten or twelve tyrnips, cut them into ſlices 
the broad way, then cut them into four, flour them, and fry them 
brown in beef dripping. Be ſure to let your dripping boil before 

ou put them in; then drain them well from the fat, lay the 
beef in your ſoop-diſh, toaſt a little bread = nice and brown, 
cut in three corner dice, lay them into the diſh, and the turnips 
likewiſe ; ſtrain in the gravy, and ſend it to table. If you have 
the convenience of a bows. put the diſh over it for five or fix 
minutes; it gives the liquor a fine flavour of the _ 


* 


"SM ry eh on whom tw =@s. WW tw == wo a» waow.. 


eee © & . 


, take 
mace, 
inter- 
d ſtuff 
ver it, 
put to 
ur the 


put it 


w-pan, 
r, two 
of red 
Yr four 
times; 
ing till 
o ſlices 
ry them 
| before 
lay the 
brown, 
turnips 
u have 
e or fix 
turnips, 
makes 


made Plain and Eaſy. : = 
makes the bread eat better, and is a great addition. Seaſon it 
with ſalt to your palate, 


Portugal beef. | 


TAKE a rump of beef, cut off the bone, cut it acroſs, flour 
it, fry the thin part brown in butter, the thick end ſtuff with 
ſewet, boiled cheſnuts, an anchovy, an onion, and a little pepy 
per. Stew it in a pan of ſtrong broth, and when it is tender lay 


both the fried and ſtewed together in your diſh, cut the fried in 


two and lay on each fide of the ſtewed, ſtrain the gravy it was 
ſtewed in, put to it ſome pickled gerkins chopped, and boiled 
cheſnuts, thicken it with a piece of burnt butter, give it two or 
three boils up; ſeaſon it with ſalt to your palate, and pour it over 
the beef. Garniſh with lemon, ; 


To ſtew @ rump of beef, or the briſcuit, the French 
* 


„ | 
TAKE a rump of beef, put it into a little pot that will hold 
it, cover it with water, put on the cover, let it ſtew an hour; 


but if a briſcuit, two hours. Skim it clean, then ſlaſh the 


meat with a knife to let out the gravy, put in a little beaten pep 
per, ſome ſalt, four cloves, with two or three large blades of 
mace beat fine, fix onjons ſliced, and half a pint of red wine; 
cover it cloſe, let it ſtew an hour, then put in two ſpoonfuls 
of capers or aſtertion buds pickled, or broom-buds, chop them, 
two ſpoonfuls of vinegar, and two of verjuice ; boil ſix cabbage 
lettuees in water, then put them in a pot, put in a pint of 
good gravy, let all ſtew together for half an hour, ſkim all the 
fat off, lay the meat into the diſh, and pour the reſt over it, have 
ready ſome pieces of bread cut three corner-ways, and fried 
criſp, ſtick them about the meat, and garniſh them. When you 
— in the cabbage, put with it a good piece of butter rolled in 
our. | 


To flew beef pobbets, 


GET any piece of beef, except the leg, cut it in pieces about 
the bigneſs of a pullet's egg, put them in a ſtew-pan, cqver them 
with water, let them ſtew, ſkim them clean, and when they 
have ſtewed an hour, take mace, cloves, and whole pepper tied 
in a muſlin rag looſe, ſome ſellery cut ſmall, put them into the 
pan with ſome ſalt, turnips and carrots, pared and cut in ſlices, 

| 8 


— 
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a little parſley, a bundle of ſweet herbs, and a large cruſt of 
bread. You may put in an ounce of barley or rice, if you like 
it. Cover it cloſe, and let it ſtew till it is tender ; take out the 
herbs, ſpices and bread, and have ready fried a French roll cut 
in four. Diſh up all together, and ſend it to table. 


Beef royal. 


TAKE a ſurloin of beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, ſeaſon it all over with ſalt, 
, mace, cloves, and nutmeg, all beat fine, ſome lemon- 
peel cut ſmall, and ſome ſweet herbs ; in the mean time make 
a ſtrong broth vf the bones, take a piece of butter with a little 
flour, brown it, put in the beef, keep it turning often till it is 
brown, then ſtrain the broth, put all together into a pot, put 
in a bay-leaf, a few truffles, and ſome ox palates cut ſmall ; co- 
ver it cloſe, and let it ſtew till it is tender, take out the beef, 
ſkim off all the fat, pour in a pint of claret, ſome fried oyſters, 
an anchovy, and ſome gerkins ſhred ſmall ; boil all together, put 
in the beef to warm, thicken your ſauce with a piece of butter 
rolled in flour, or muſhroom powder, or burnt butter. Lay your 
meat in the diſh, pour the ſauce over it, and ſegd it to table. 
This may be eat either hot or cold. 


A tongue and udder forced. 


FIRST parboil your tongue and udder, blanch the tongue and 
ſtick it with cloves; as for the udder, you muſt carefully raiſe 
it, and fill it with force-meat, made. with veal : firſt waſh the 
inſide with the yolk of an egg, then put in the force-meat, tie 
the ends cloſe and fpit them, roaſt them, and baſte them with 
butter; when enough, have good gravy in the diſh, and ſweet 
fauce in a cup. | 

_Note, For variety you may lard the udder. 


To fricaſey neats tongues. 


TAKE neats tongues, boil them tender, peel them, cut them 
into thin ſlices, and fry them in freſh butter ; then pour out the 
butter, put in as much gravy as you ſhall want for ſauce, a bun- 
dle of ſweet herbs, an onion, ſome pepper and ſalt, and a blade 
or two of mace ; ſimmer all together half an hour, then take out 
your tongue, ſtrain the gravy, put it with the tongue in the 
ſtew-pan again, beat up the yolks of two eggs with a glaſs of 
white wine, a little grated nutmeg, a piece of butter as big as a 
walnut rolled ia flour, ſhake all together for four or five minutes, 


diſh it up, and fend it to table. | To 
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To force a tongue. 


BOIL it till it is tender; let it ſtand till it is cold, then cut a 
hole at the root-end of it, take out ſome of the meat, chop it 
with as much beef ſewet, a few pippins, ſome pepper and falt, 
a little mace beat, ſome nutmeg, a few ſweet herbs, and the 
yolks of two eggs ; chop it all together, ſtuff it, cover the end 
with a veal caul or buttered paper, roaft it, baſte it with batter, - 
and diſh it up. Have for ſauce good gravy, a little melted but- 
ter, the juice of an orange or lemon, and ſome grated-nutmeg ; 
boil it up, and pour it into the diſh, 


To flew neats tongues whole. 


TAKE two tongues, let them ſtew in water juſt to cover them 
for two hours, then peel them, put them in again with a pint of 
ſtrong gravy, half a pint of white wine, a bundle of ſweet herbs, 
a little pepper and ſalt, ſome mace, cloves, and whole pepper 
tied in a muſlin rag, a ſpoonful of capers chopped, turnips and 
carrots ſliced, and a piece of butter rolled in flour; let all ſtew 
together very ſoftly over a flow fire for two hours, then take out 
the ſpice and ſweet herbs, and fend it to table. You may leave 
out the turnips and carrots, or boil them by themſelves, and lay 


them in the diſh, juſt as you like. 


To fricaſey ox palates. | 

AFTER boiling your palates very tender (which you muſt do 
by ſetting them on in cold water, and letting them do ſoftly) 
then blanch them and ſcrape them clean ; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thoſe, and 
with crumbs of bread ; have ready ſome butter in a ſtew- pan, 
and when it is hot put in the palates ; fry them brown on both 
ſides, then pour out the fat, and put to them ſome mutton or beef 
gravy, enough for ſauce, an anchovy, a little nutmeg, a little 
piece of butter rolled in flour, and the juice of a lemon ; let it 
ſimmer all together for a quarter of an hour, diſh it up, and gar- 
niſh with lemon. 


To roaſt ox palates. 


HAVING boiled your palates tender, blanch them, cut them 
into flices about two inches long, lard half with bacon, ther 
have ready two or three pigeons and two or three chicken 
peepers, draw them, truſs them, and fill them with force- meat; 
let half of them be nicely larded, ſpit them on a bird ſpit ; ſpit 
8 | | | | them 
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them thus; a bird, a palate, a ſage-Jeaf, and a piece of bacon 
and ſo on, a bird, a palate, a ſage-leaf, and a piece of bacon, 
Take cocks-combs and lamb- ſtones, parboiled and blanched, 
lard them with little bits of bacon, large oyſters parboiled, and 
each one larded with one piece of bacon, put theſe on a ſkewer 
with a little piece of bacon and a ſage- leaf between them, tie 
them, on to a ſpit and roaſt them, then beat up the yolks of three 
„ ſome nutmeg, a little ſalt and crumbs. of bread ; baſte 
them with theſe all the time they are a-roaſting, and have ready 
two ſweetbreads each cut in two, ſome artichoke-bottoms cut in- 
to four and fried, and then rub the diſh with ſhalots ; lay the 
birds in the middle piled upon one another, and lay the other 
things all ſeparate by themſelves round about in the diſh, Have 
ready for ſauce a pint of good gravy, a quarter of a pint of red 
wine, an anchovy, the oyiter liquor, a piece of butter rolled in 
flour; boil all theſe together and pour into the diſh, with a lit- 
fle juice of lemon. Garniſh your diſh with lemon. 


To dreſs a leg of mutton d la royale. 


HAVING taken off all the fat, ſkin, and ſhank bone, lard 
it with bacon, ſeaſon it with pepper and ſalt, and a round piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready ſome hog's-lard boiling, flour your meat, aud give it 
a colour in the lard, then take the meat out and put it into a 
pot, with a bundle of ſweet herbs, ſome parſley, an onion ſtuck 
with cloves, two or three blades of mace; ſome whole pepper, 
and three quarts of water; cover it cloſe, and let it boil very 
ſoftly for two hours, mean while get ready a ſweetbread ſplit, cut 
into four, and broiled, a few truffles and morels ſtewed in a quar- 
ter of a pint of ſtrong gravy, a glaſs of red wine, a few muſh- 
rooms, two ſpoonfuls of catchup, and ſome aſparagus- tops; boil 
all theſe together, then lay the mutton in the middle of the diſh, 
cut the beef or veal into ſlices, make a rim round your mutton -. 
with the ſlices, and pour the ragoo over it; when you have 
taken the meat out of the pot, skim all the fat off the gravy; ſtrain 
it, and add as much to the other as will fill the diſh. Garniſh 
with lemon. 


A leg of mutton a la bautgoit, 


LET it hang a fortnight in an airy place, then have ready 
ſome cloves of garlick and ſtuff it all over, rub it with pepper and 
ſalt; roaſt it, have ready ſome good gravy and red wine in the 
diſh, and ſend it to table. 


1 Toa. 


made Plain and Ed. PE 
To roaft a leg of mutton with oyſters. 


| TAKE a leg about two or three days killed, ſtuff it all over 
with oyſters, and roaſt it. Garniſh with horſe-raddiſh. 


To roaſt a leg of mutton with cockles. + 


STUFF it all over with cockles, and roaſt it. Garniſh with 
horſe-raddiſh. | mu 

A ſhoulder of mutton in epigratt. 
ROAST it almoſt enough, then very carefully take off the 
#in about the thickneſs of a crown-piece, 'and the ſhank-bone 
with it at the end; then ſeaſon that skin and ſhank-bone with 
pepper and falt, a little lemon- peel cut ſmall, and a few fweet 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown ; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a ſhilling ;. ſave 
the gravy and put to it, with a few ſpoonfuls of ſtrong gravy, 
half an onion cut fine, a little nutmeg, a little pepper and ſalt, 
a little bundle of ſweet herbs, ſome gerkins cut very ſmall, a 
few muſhrooms, two or three truMes cut ſmall, two ſpoonfuls of 
wine, either red or white, and throw a little flour over the meat; 
let all theſe ſtew togethet very ſoftly for five or ſix minutes, but 
be ſure it don't boil ; take out the ſweet herbs, and put the haſh 
into the diſh, lay the broiled upon it, and ſend it to table. 


A harrico of mutton. 


TAKE a neck or loin of mutton, cut it into ſix pieces, flour 
it, and fry it brown on both ſides in the ftew-pan, then 

out all the fat; put in ſome turnips and carrots cut like dice, 
two dozen of cheſnuts blanched, two or three lettuces cut ſmall, 
fix little round onions, a bundle of ſweet herbs, ſome pepper 
and falt, and two or three blades of mace ; cover it cloſe, and 
let it ſtew for an hour, then take off the fat and diſh it up. 


To French @ hind ſaddle of mutton. 


IT is the two rumps. Cut off the rump, and carefully lift 
up the skin with a knife: begin at the broad end, but be ſure 
you don't crack it nor take it quite off; then take ſome ſlices of 

ham or bacon chopped fine, a few truffles, ſome young onions, 


ſome parſley, a little thyme, ſweet marjoram, winter ſavoury, 
A 
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a little lemon- peel, all chopped fine, a little mace and two or 


three cloves. beat fine, half a nutmeg, and a little pepper and 
ſalt; mix all together, and throw over the meat where you took 
off the ſkin, then lay on the ſkin again, and faſten it with two 
fine skewers at each fide, and roll it in well buttered paper. 

will take three hours doing: then take off the paper, baſte the 
meat, ſtrew it all over with crumbs of bread, and when it is of 


_ fine brown take it up. For fauce take fix large ſhalots, cut 


them very fine, put them into a ſauce-pan with two ſpoonfuls of 
vinegar, and two of white wine; boil them for a minute or two, 
pour it into the diſh, and garniſh with horſe-raddiſh. 


Another French way, called St. Menebout. 


TAKE the hind ſaddle of mutton, take off the skin, lard it 
with bacon, ſeaſon it with pepper, ſalt, mace, cloves beat, and 
nutmeg, ſweet herbs, young onions and parſley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of ba- 
con, and then layers of beef all over the bottom, lay in the mut- 
ton, then lay layers of bacon on the mutton, and then a layer 
of beef, put in a pint of wine, and as much good gravy as will 
ſtew it, put in a bay-leaf, and two or three ſhalots, cover it 
cloſe, put fire over and under it, if you have a cloſe pan, and 
let it ſtand ſtewing for two hours; when done, take it out, ſtrew! 
crumbs of bread all over it, and put it into the oven to brown, 
ſtrain the gravy it was ſtewed in, and boil it till there is juſt e- 
nough for ſauce, lay the mutton into the diſh, pour the ſauce 
in, and ſerve it up. You. muſt brown it before a fire, if you 
have not an oven. | 


Cutlets a la Maintenon. A very good diſb. 


CUT your cutlets handſomely, beat them thin with your 
cleaver, them with pepper and ſalt, make a force-mear 
with veal, beef ſewet, ſpice and ſweet herbs, rolled in yolks of 
eggs, roll force - meat round each cutlet within two inches of 
the top of the bone, then have as many half ſheets of white 
paper as cutlets, roll each cutlet in a piece of paper, firſt but- 
tering the paper well on the inſide, dip the cutlets in melted but- 
ter and then in crumbs of bread, lay each cutlet on half a ſheet of 
paper croſs the middle of it, leaving about an inch of the bone 
out, then cloſe the two ends of your paper as you do a turnover 
tart, and cut off the paper that is too much; broil your mutton 
cutlets half an hour, your veal cutlets three quarters of an 

3 hour, 


It 


# 
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hour, and then take the paper off and Jay them round in the 


” diſh, with the bone outwards. Let your ſauce be good gravy 
K thickened, and ſerve it up. =. | ; 
” To make à mutton baſh. 
© cor your mutton in little bits as thin as you can, firew a 
of MWittle flour over it, have ready ſome gravy (enough for ſauce) 
ut herein ſweet herbs, onion, pepper and ſalt, have been boiled; 
"of MMiraia it, put in your meat, with a little piece of butter rolled in. 
0 our, and a little ſalt, a ſhalot cut fine, a few, capers and ger- 
* kins chopped fine, and a blade of mace : toſs all together for a 
WE minute or two, have ready ſome bread toaſted thin and cut into 
| ſppits, lay them round the diſh, and pour in your haſh. Gar- 
| nich your diſh with pickles and horſe-raddiſh. | 
d it Note, Some love a glaſs of red wine, or walnut-pickle. You 
and may put juſt what you will into a haſh, If the ſippets are toaſted 
ped it is better. 72 
ba- 


| ' To dreſs pigs petty-toes. 

PUT your petty-toes into a ſauce-pan with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of ſweet 
herbs, and an onion. ' Let them boil five minutes, then take 
out the liver, lights, and heart, mince them very fine, grate a, 
little nutmeg over them, and ſhake a little flour on them; let 


the feet do till they are tender, then take them out and ſtrain. 
ſt e- the liquor, put all together with a little ſalt, and a piece of but- 
ſauce ter as big as a walnut, ſhake the ſauce- pan often, let it ſimmer 
you five or fix minutes, then cut ſome toaſted ſippits and lay round 


the diſh, lay the mince- meat and ſauce in the middle, and the 


petty-toes ſplit round it. You may add the juice of half a le- 
on, or a very little vinegar. | 


A ſecond way to roaſt a leg of mutton with oyſters. 


STUFF a leg of mutton with mutton ſewet, ſalt, pepper, 
utmeg, and the yolks of eggs; then roaſt it, ſtick it all over 
ith cloves, and when it is about half done, cut off ſome of the 
nder-ſide of the fleſhy end in little bits, put theſe into a pipkin 
ich a pint of oyſters, liquor and all, a little ſalt and mace, and 
alf a pint of hot water: ſtew them till half the liquor is waſt= 
ed, then put in a piece of butter rolled in flour, ſhake all toge- 
her, and when the mutton is enough take it up; pour this ſauce , 
wer it, and ſend it to table. | . 

| To 
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To dreſs a lep of mutthn to eat like veniſon: 


48 


TAKE a hind-quarter of mutton, and cut the leg in the ſhaps 


of a haunch of veniſon, fave the blood of the ſheep and ſteep 


it in for five or ſix hours, then take it out and roll it in three of 


four ſheets of white paper well buttered on the inſide, tie it with 
a packthread, and roaft it, baſting it with good beef-dripping or 
butter. It will take two hours at a good fire, for your 
mutton muſt be fat and thick, About five or ſix minutes before 
you take it up, take off the paper, baſte it with a piece of butter, 
and ſhake a little flour over it to make it have a fine froth, and 
then have alittle good drawn gravy in a baſon, and ſweet ſauce 
in another. Don't garniſh with any thing. TSS 


To dreſs mutton the Turkiſh way. 


FIRST cut your meat into thin ſlices, then waſh it in vinepar; 


and put it into a pot or ſauce-pan that has a cloſe cover to it, 
put in ſome rice, whole pepper, and three or four whole onions ; 
let all theſe ſtew together, skimming it roquently : when it is e- 
nough, take out the onions, and ſeaſon it with ſalt 
lay the mutton in the diſh, and pour the rice and gue over it. 
Note, The neck or leg are the beſt joints to dreſs this way. 
Put into a leg four quarts of water, and a quartef of a pound of 
Tice: to a neck two quarts of water, and two ounces. of rice. 
To every pound of meat allow a quarter of an hour, being cloſe 


covered. If you put in a blade or two of mace and a bundle of 
ſweet herbs, it will be a great addition. When it is juſt enough . 


put in a piece of butter, and take care the rice don't burn to the. 
pot. In all theſe things you ſhould lay skewers at the bottom of 
the pot to lay your meat on, that it may not ſtick. - 


A ſhoulder of mutton with a ragoo of turnips. 


TAKE a ſhoulder of mutton, get the blade-bone taken out 
as neat as poſſible, and in the place put a ragoo, done thus: take, 
one or two ſweetbreads, ſome cocks-combs, half an ounce of 
truffles, fome muſhrooms, a blade or two of mace, and little 
pepper and falt ; ſtew all theſe in a quarter of a pint of good gra- 
vy, and thicken it with a piece of butter rolled in flour, or yolks 
of eggs, which you pleaſe : let it be cold before you put it in, 
and fill up the place where you took the bone out juſt in the 
form it was before, and ſew it up tight : take a large — ſtew- 
pan, or one of the round deep copper pans with two handles, lay 

at 
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At che bottom thin ſlices of bacon, then flices of veal, a bundls 
hole pepper, a blade 
br two of mace, three or four cloves, a large -onion, and put in 
juſt thin gravy enough to cover the meat; cover it cloſe, and let 
it ſtew two hours, then take eight or ten turnips, pare them, and 
cut them into what ſhape you pleaſe, put them into boiling wa- 
ter, and let them be juſt enough, throw them into a ſieve to 
drain over the hot water, that they may keep warm, then take up | 
the mutton, drain it from the fat, lay it in a diſh, and it 
hot covered; ſttain the gravy it was ſtewed in, and take off all 
the fit, put in a little falt, à glaſs of red wine, two ſpoonfuls of 
catchup, and a piece of butter rolled in flour; boil together 
till there is juſt enough for ſauce, then put in the turnips, give 
them a boil up, pour them over the meat, and ſend it to table. 
You may, fry the turnips of a light brown, and toſs them up 
with the ſauce ; but that is according to your palate. | | 
Note, For a change you may leave out the turnips, and add à 
bunch of ſellery cut arid waſhed clean, and ſtewed in a very little 
water till it is quite tender, and the water almoſt boiled away. 
Pour the gravy, as before directed, into it, arid boil it up till the 
ſauce is good : or you may leaye both theſe out, and add truffles; 
morels, freſli and 'ckled. muſhrooms, and artichoke-bottoms. . 
N. B. A ſhoulder of veal without the knuckle, firſt fried, and 
then, done juſt as the mutton, eats very well. Don't garniſſi 
your mutton, but garniſh your veal with lemon: 


To fluff a leg or ſhoulder of miton. ; 


TAKE alittle grated bread; ſome beef ſewet, the yolks of 
hard eggs, three anchovies, a bit of onion, ſome pepper and ſalt, 
a little thyme and winter ſavoury, twelve oyſters, and ſome nut 
meg grated; inix all theſe together; Thred them very fine; 
work them up with raw eggs like a paſte, ſtuff your mutto 
under the ſkin in the thickeſt place, or Where you pleaſe, and | 
roaſt it: for ſauce, take ſome of the oyſter liquor, ſome clatet, 
one anchovy, 4 little nutmeg, a bit of an onion, ind a few oy- 
ſters ; ſtew all theſe together, then take out your onion, pdbut 
ſauce under your mutton, and ſend it to table. Garniſh with 
horſe-raddiſh. | | 


Hbeeßs rumps with rice, Wie: : 
TAKE fix rumps, put them into a ſtew-pan with ſome mut 
ton gravy; enough to fill it, ſtew them about half an hour; take 
them up and Jet them ſtand 2 then put into the * 
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a quarter of a pound of rice, an onion-ſtuck with cloves, and a 
blade or two of mace ; let it boil till the rice is as thick as a 


Souſt o by ſtirring it often: in the mean time take a clean ſtew- 
n, put a piece of butter into it ; cp your rumps in the yolks 
o* eggs beat, and then in crumbs of bread with a little nutmeg, 
lemon- peel, and a very little thyme in it, fry them in the butter 
of a fine brown, then take them out, lay them in a diſh to drain, 
pour out all the fat, and toſs the rice into that pan; ſtir it all 
together for a minute or two, then lay the rice into the diſh, 
lay the rumps all round upon the rice, have ready four eggs boiled 
hard, cut them into quarters, lay them round the diſh with fried 
parſley between them, and ſend it to table. | 


To bake lamb and rice. 


TAKE aneck and loin of lamb, half roaſt it, take it up, 
cut it into ſteaks, then take half a pound of rice, put it into a 


quart of good gravy, with two or three blades of mace, and a' 


little nutmeg. Do it over a ſtove or flow fire till the rice be- 
ging to be thick; then take it off, ſtir in a pound of butter, and 
when that is quite melted ſtir in the yolks of ſix eggs, firſt beatz 
then take a ilk and butter it all over, take the ſteaks and put a 
little pepper and ſalt over them, dip them in a little melted but- 
ter, lay them into the diſh, pour the gravy which comes out of 
them over them, and then the rice; beat the yolks of three 
eggs and pour all over, ſend it to the oven, and bake it better 
than half an hour. 


Baked mutton chops, 


TAKE a loin or neck of mutton, cut it into ſteaks, put 
ſome pepper and ſalt over it, butter your diſh and Jay in your 
ſteaks; then take a quart of milk, ſix eggs beat up fine, and 
four ſpoonfuls of flour ; beat your flour and eggs in a little milk 
firſt, and then put the reſt to it, put in a little beaten ginger, 
and a little ſalt. Pour this over the ſteaks, and ſend it to the 
oven, an hour and a half will bake it. 


forced leg of lamb. 

TAKE a large leg of lamb, cut a long ſlit on the back-fide, 
but take great care you don't deface the other ſide ; then chop 
the meat ſmall with marrow, half a pound of beef ſewet, ſome 
oyſters, an anchovy unwaſhed, an onion, ſome ſweet herbs, 2 
little lemon-peel, and ſome beaten mace and nutmeg ;. * 
4 * 


uddigg, but take care it don't ſtick to the bottom, which you 
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theſe together in a mortar, ſtuff it up in the ſhape it was before, . 
ſew it up, and rub it over with the yolks of eggs beaten, ſpit it, 
flour it all over, lay it to the fire, and baſte it with butter. An 
hour will roaſt it. You may bake it, if you pleaſe, but then 
you muſt butter the diſh, and lay the butter over it: cut the loin 
into ſteaks, ſeaſon them with pepper, ſalt, and nutmeg, lemon- 
peel cut fine, and a few ſweet herbs ; fry them in frelk butter of 
a fine-brown, then pour out all the butter, put in a quarter of a 
pint of white wine, ſhake it about, and put in half a pint of 
ſtrong gravy, wherein good ſpice has been boiled, a quarter of a 
pint of oyſters and the liquor, ſome muſhrooms and a ſpoonful of 
the pickle, a piece of butter rolled in flour, and the yolk of an 
egg beat; ſtir all theſe together till it is thick, then lay your leg 
of lamb in the diſh, and the loin round it; pour the ſauce over 
it, and garniſh with lemon. 


To fry a loin of lamb. 


CUT che loin into thin ſteaks, put a very little pepper and 
falt, and a little nutmeg on them, and fry them in freſh butter z 
when enough, take out the ſteaks, lay them in a diſh before 
the fire to keep hot, then pour out the butter, ſhake a little 
flour over the bottom of the pan, pour in a quarter of a pint of 
boiling water, and put in a piece of butter ; ſhake all together, 
pive it a boil or two up, pour it over the ſteaks, and ſend it to 
table. pi 
Note, You may do mutton the ſame way, and add two ſpoon- 
fuls of walnut-pickle, 


Another way of frying a neck or loin of Iamb. 


CUT it into thin ſteaks, beat them with a rolling-pin, fry 
them in half a pint of ale, ſeaſon them with a little ſalt, and 
cover them cloſe ; when enough, take them out of the pan, lay 
them in a plate before the fire to keep hot, and pour all out of 
the pan into a baſon ; then put in half a pint of white wine, a 
few capers, the yolks of two eggs beat, with a little nutmeg and 
a little ſalt, add to this the liquor they were fried in, and keep 
ſtirring it one way all the time till it is thick, then put in the 
lamb, keep ſhaking the pan for a minute or two, lay the ſteaks 
into the diſh, pour the ſauce over them, and have ſome parſley 
__ — before the fire a-criſping. Garniſh yohr diſh with that 
emon, | 
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To make à ragoo of lamb, 


TAKE a fore-quarter of lamb, cut the knuckle-bone off, lard 
it with little thin bits of bacon, flour it, ity it of a fine brown, 
and then put it into an earthen pot or ſtew-pan ; put to it 
a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole pepper; cover 
it cloſe, and let it ſtew pretty faſt for Half an hour, pour tlie li- 
quor all out, ſtrain it, keep the lamb hot in the pot till the ſauce 
is ready. Take half a pint of oyſters, flour them, fry them brown, 
drain out all the fat clean that you fried them in, ſkim all the 
fat off the gravy, then pour it into the oyſters, put in an an- 
chovy, and two ſpoonfuls of either red or white wine; boil all 
together, till there is juſt enough for ſauce, add ſome freſh muſh- 
rooms (if you can get them) and ſome pickled ones, with a 
- ſpoonful of the pickle, or the juice of half a lemon. Lay your 
lamb in the diſh, and pour the ſauce over it. Garniſh with 
lemon. Ss. rt, | 


To flew a lamb's, or calf *s head. 


FIRST waſh it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a ſharp penknife carefully 
take out the bones and the tongue, but be careful you don't 
break the meat, then take out the two eyes, and take two pounds 
of vea] and two pounds of beef ſewet, a very little thyme, a 
good piece of lemon- peel minced, a nutmeg grated, and two 
anchovies : chop all very well together, grate two ſtale rolls, 
and mix all together with the yolks of four eggs; ſave enough 
of this meat to make about twenty balls, take half a pint of 
freſh muſhrooms clean peeled and waſhed, the yolks of fix eggs 
chopped, half a pint of oyſters clean waſhed, or pickled cockles ; 
mix all theſe together, but firſt ſtew your oyſters, and put to it 
two quarts of gravy, with a blade or two of mace. It will be 
proper to tie the head with a packthread, cover it cloſe, and let 
it {ſtew two hours: in the mean time beat up the brains with 
ſc me lemon-peel cut fine, a little parſley chopped, half a nut- 
meg grated, and the yolk of an egg ; have ſome dripping boiling, 
try half the brains in little cakes, and fry the balls, keep 
them both hot by the fire; take half an ounce of truffles and 
morels, then ftrain the gravy the head was ſtewed in, put the truf- 
fles and morels to it with the liquor, and a few muſhrooms ; boil 
all together, then put in the reſt of the brains that are not fried, 
ſtew them together for a minute or two, pour it over the head, 
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and lay the fried brains and balls round it. Garniſh with lemon. 


You may fry about twelve oyſters. 


To dreſs veal d la Burgoiſe. WY 


CUT pretty thick ſlices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, 
and chopped parſley, then take the ſtew · pan and cover the bot- 
tom with ſlices of fat bacon, lay the veal upon them, cover it, 
and ſet it oyer a very flow fire for eight or ten minutes juſt to be 
hot and no-more, then briſk up your fire and brown your veal 
on both ſides, then ſhake ſome flour over it and brown it; pour 
in a quart of good broth. or gravy, cover it cloſe, and let it 
ſtew gently till it is enough : when enough take out the ſlices 
of bacon, and ſkim all the fat off clean, and beat up the yolks 
of three eggs with ſome of the gravy : mix all together, and 
keep it ſtirring one way till it is ſmooth and thick, then take it 
up, lay your meat in the diſh, and pour the ſauce over it. Gar- 
niſh with lemon. | | 


A diſguiſed leg of veal and bacon. 


* LARD your veal all over with flips of bacon and a little 
lemon-peel, and boil it with a piece of bacon ; when enough, 
take it up, cut the bacon into ſlices, and have ready ſome dried 
ſage and pepper rubbed fine, rub over the bacon, lay the veal 
in the diſh and the bacon round it, ſtrew it all over with fried 
parſley, and have green ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mortar and ſqueeze out the 
Juice, put it into a ſauce-pan with ſome melted butter, a little 

ſugar, and the juice of lemon, Or you may make it thus : beat 
two handfuls of forrel in a mortar with two pippins quartered, 
ſqueeze the juice out with the juice of a lemon or vinegar, and 
ſweeten it with ſugar. 


A pillaw of veal, 


TAKE a neck or breaſt of veal, half roaſt it, then cut it 
into {ix pieces, ſeaſon it with pepper, ſalt and nutmeg : take 
a pound of rice, put to it a quart of broth, ſome mace, and a. 
little ſalt, do it over a ſtove or very flow fire till it is thick, but 
butter the bottom of the diſh or pan you do it in: beat up the 
yolks of ſix eggs and ſtir into it, then take a little round deep 
diſh, butter it, lay ſome of the rice at the bottom, then lay the 
veal on a round heap _ cover it all over with rice, waſh 

3 it 


it over with the yolks of eggs, and bake it an hour and à half, 


then open the top and pour in a pint of rich good gravy. Gar- 


niſh with a Seville orange cut in quarters, and ſend it to table 


hot. 
| Bombarded veal. 


YOU muſt get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little, then lard them 


very thick on the round fide with little narrow thin pieces of 


bacon, and lard five ſheeps tongues (being firſt boiled and 


blanched) lard them here and there with very little bits of lemon- 


peel, and make a well · ſeaſoned force-meat of veal, bacon, ham, 
beef ſewet, and an anchovy beat well ; make another tender 
force-meat of veal, beef ſewet, muſhrooms, 3 parſley, 
thyme, ' ſweet marjoram, winter ſavoury, an n onions, 
Seaſon with pepper, falt, and mace ; beat it well, make a round 
ball of the other force - meat and ſtuff in the middle of this, roll 
it up in a veal caul, and bake it; what is left, tie up like a Bo- 
logna ſauſage, and boil it, but firſt rub the caul with the yolk 
of an egg; put the larded veal into a ſtew- pan with ſome good 
gravy, and when it is enough ſkim off the fat, put in ſome 


. truffles and morels, and ſome muſhrooms. Your force-meat 


being baked enough, lay it in the middle, the veal round it, and 


the tongues fried, and laid between, the boiled cut into ſlices, and 


fried, and throw all over. Pour on them the ſauce. You may 


add artichoke-bottoms, ſweetbreads, and cocks-combs, if you 
' pleaſe. Garniſh with lemon. | 


Veal rolls. 


TAKE ten or twelve little thin ſlices of veal, lay on them 
ſome force-meat according to your fancy, roll them up and tie 
them juſt acroſs the middle with coarſe thread, put them on 
a bird-ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Half an hour will do them. 


Lay them into a diſh, and have ready ſome good gravy, with 


a few truffles and morels, and ſome muſhrooms, Gatniſh with 
lemon, | | 
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Olives of veal the French way. 


TAKE two pounds of veal, ſome marrow, two afichoyles, 
the yolks of two hard eggs, a few muſhrooms, and ſome oyſ+ 
ters, a little thyme, mayjoram, » ſpinach, lemon-peel, 
falt, pepper, nutmeg and mace, finely beaten ; take your veal 
caul, lay a layer of bacon and a layer of the ingredients, and 
a layer of the bacon and eK roll it in the 
veal caul, and either roaſt it or bake it. An hour will do either. 
When enough, cut it into ſlices, lay it into your diſh, and pour 
good gravy. over it, Garniſh with lemon. 


Scotch collops d la Francois. 


TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a baſon ; take a few 
ſweet herbs chopped ſmall, ſtrew them over the veal and fry it 


in butter, flour it a little till enough, then put it into a diſh and 


pour the butter away, toaſt little thin pieces of bacon and lay 
round, pour the ale into the ſtew- pan with two anchovies and a 
glaſs of white wine, then beat up the yolks of two eggs and 
ſtir in, with a little nutmeg, ſome pepper, and a piece of but- 
ter, ſhake all together till thick, and then pour it into the diſh. 
Garniſh with lemon, 2 


To make a ſavoury diſh of veal. 


CUT large collops out of a leg of veal, ſpread them abroad 
on a dreſſer, hack them with the back of a knife, and dip 


them in the yolks of eggs; ſeaſon them with cloves, mace, nut- 


meg and pepper, beat fine; make force-meat with ſome of your 
veal, beef ſewet, oyſters chopped, ſweet Herbs ſhred fine, and 
the aforefaid ſpice, ſtrew all theſe over your collops, roll and tie 
them up, put them on skewers, tie them to a ſpit, and roaſt 
them; to the reſt of your force-meat add a raw egg or two, roll 
them in balls and fry them, put them in your diſh with 
meat when roafted, and make the ſauce with ſtrong broth, an 
anchovy, a ſhalot, a little white wine, and fome ſpice. Let 
it ſtew, and thicken it with a piece of butter rolled in flour, 
par the ſauce into the diſh, lay the meat in, and garniſh with 
lemon. ö | | | 
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Scotch collops larded. 


PRE PARE a fillet of veal, cut it into thin ſlices, cut off the 
ſkin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in a diſh, pour out all the butter, 
take a quarter of a pound of butter and melt it in the pan, then 
ſtrew in a handful of flour; ſtir it till it is brown, and pour in 
three pints of good gravy, a bundle of ſweet herbs, and an oni- 
on, which you muſt take out ſoon ; let it boi] a little, then put 
in the collops, let them ſtew half a quarter of an hour, put in 
ſome force-meat balls. fried, the yolks of two eggs, a piece of 
butter, and a few pickled muſhrooms ; ſtir all together for a mi- 
- nute or two till it is thick ; and then diſh it up. Garniſh with 
lemon. > Ih kf ore We WW 7 


| To do them white. | Mp | 
AFTER you have cut your veal in thin flices, lard it with 
bacon ; ſeaſon it with cloves, mace, nutmeg, pepper and ſalt, 
fome grated bread, and ſweet herbs. Stew the knuckle in as 

little g nick as you can, a bunch of ſweet herbs, ſome whole 
pepper, a blade of mace, and four cloves ; then take a pint of 
the broth, ſtew the cutlets in it, and add to it a quarter of a 
pint of white wine, ſome muſhrooms, a piece of butter rolled 
in flour, and the yolks of two eggs; ſtir all together till it is 


thick, and then diſh it up. Garniſh with lemon. 

« Veal blanquets. | 

ROAST a piece of veal, cut off the ſkin and nervous parts, 
cut it into little thin bits, put ſome butter into a ſtew-pan over 
the fire with ſome chopped onions, fry them a little, then add 
a duſt of flour, fiir it together, and put in ſome good broth, or 
gravy, and a bundle of iweet herbs: ſeaſon it with ſpice, make 
it of a good taſte, and then put in. your yeal, the yolks of two 
Eggs beat up with cream and grated nutmeg, ſome chopped 
parſley, a ſhalot, ſome lemon-peel grated, and a little juice of 
jemon. Keep it ſtirring one way; when enough, diſh it up. 


A ſhoulder of veal d la Piemontoife. © 


TAKE a ſhoulder of veal, cut off the {kin that it may hang 
at one end, then lard the meat with bacon and ham, and 
ſeaſon it with pepper, ſalt, mace, ſweet herbs, parſley and 
lemon-peel ; cover it again with the ſkin, ſtew it with gravy, 
i + T5 Fa. © ͤ T g and 
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and when it is juſt tender take it up; then take ſorrel, ſome let - 
tuce chopped ſmall, and ſtew them in ſome butter with parſley, 
onions and muſhrooms : the herbs being tender put to them ſome *' 
of the liquor, ſome ſweetbreads and ſome bits of ham. Let all 
ſtew together a little while, then lift up the ſkin, lay the ſtewed 
herbs over and under, cover it with the skin again, wet it with 
melted butter, ſtrew it over with crumbs of bread, and ſend it to 
the oven to brown; ſerye it hot, with ſome good gravy in the 
diſh. The French ſtrew it over with parmeſan before it goes to 


the oven. | 
* A calf*s bead ſurpriſe. 


YOU muſt bone it, but not ſplit it, cleanſe it well, fill it 
with a ragoo (in the form it was before) made thus ; take two 
ſweetbreads, each ſweetbread being cut into eight pieces, an ox 
palate boiled tender and cut into little pieces, ſome cocks combs, 
half an ounce of - truffles and-morels, fome muſhrooms, fome 
artichoke-bottoms and aſparagus-tops; ſtew all theſe in half a 
pint of good gravy, ſeaſon it with two or three blades of mace, 
four cloves, half a nutmeg, a very little pepper, and ſome ſalt, 
pound all theſe together, and put them into the ragoo : when it 
has ſtewed about half an hour, take the yolks of three eggs beat 
up with two ſpoonfuls of cream and two of white wine, put it 
to the ragoo, ' keep it _ one way for fear of turning, and 
ſtir in a piece of butter rolled in flour; when it is very thick and 
ſmooth fill the head, make a force-meat with half a pound of 
veal, half a pound of beef ſewet, as much crumbs of bread, a 
few ſweet herbs, a little lemon- peel, and ſome pepper, ſalt, and 
mace, all beat fine together in a marble mortar; mix it up with 
two eggs, make a few balls (about twenty) put them into the 
ragoo in the head, then faſten the head with fine wooden skewers, 
lay the force- meat over the head, do it over with the yolks of 
two eggs, and ſend it to the oven to bake. It will take about 
two hours baking. You muſt lay pieces of butter all over the 
head, and then flour it. When it is baked enough lay it in your 
diſh, and have a pint of good fried gravy. If there is any gra- 
vy in the diſh the head was baked in, put it to the other gravy, 
and boil it up; pour it into your diſh, and garniſh with lemon, 
You may throw ſome muſhrooms over the head. ww 

Seeetbreads of veal d Ia Daupbine. 

TAKE the largeſt ſweetbreads you can get, open them in 
ſuch a manner as you can ſtuff in force-meat, three will make a 
fine diſh ; make your force-meat with a large fowl or young 

as | cock, 
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cock, Skin it, and pick off all the fleſh, take half a pound of 
fat and lean bacon, cut theſe very fine and beat them in a mor- 


tar ; ſeaſon it with an anchovy, ſome nutmeg? a little lemon- fy 
peel, a very little thyme, and ſome parſley : mix theſe up with f 5 
—.— of an egg, fill your ſweetbreads and faſten them with ; 
wooden skewers ; take the ſtew-pan, lay layers of bacon at P 
the bottom of the pan, ſeaſon them with pepper, ſalt, mace, ry 
cloves, ſweet herbs, and a large onion fliced, upon that lay thin bl: 
flices of veal, and then lay on your ſweetbreads ; cover it cloſe, * 
let it ſtand eight or ten minutes over a {low fire, and then pour * 
in a quart of boiling water or broth ; cover it cloſe, and let it * 
ſtew two hours very ſoftly, then take out the ſweetbreads, l ſeld 
them hot, ſtrain the gravy, skim all the fat off, boil it up till 
there is about half a pint, put in the fweetbreads, and give them 
two or three minutes ſtew in the gravy, then lay them in the diſh, ( 
and pour the gravy over them, Garniſh with lemon. 1 * 
END. Y | chic 
Another way to dreſs fweetbreads, ſtew 
DON'T put any water or gravy into the ſtew-pan, but put — 
the ſame veal and bacon over the ſweetbreads, and ſeaſon as pan 
under directed; cover them cloſe, put fire over as well as under, per 
and when they are enough take out the ſweetbreads, put in a vous 
ladleful of gravy, boil it and ſtrain it, skim off all the fat, let ſtew 
it boil till it jellies, and then put in the ſweetbreads to glaze; or pe 
lay eſſence of ham in the diſh, and lay the ſweetbreads upon it: whit: 
or make a very rich gravy with muſhrooms, truffles and morels, 
a glaſs of white wine; and two ſpoonfuls of catchup. Garniſh 
with cocks combs forced and ſtewed in the gravy. C1 
Note, You may add to the firſt, truffles, morels, mu 
cocks combs, palates, artichoke-bottoms, two ſpoonfuls of white pak 
wine, two of catchup, or juſt as you pleaſe. abs 
N. B. There are _ ways of dreſſing ſweetbreads: you — 
may lard them with thin flips of bacon, and roaſt them with Pre 


what ſauce you pleaſe ; or you may marinate them, cut them intq . 
thin ſlices, flour them and fry them. Serve them up with fried * 


parſley, and either butter or gravy. Garniſh with lemon. 


Ce 's. chitterlings or andouilles. 


TAKE ſome of the largeſt calf 's guts, cleanſe them, cut them 
in pieces proportionable to the length of the puddings yon 
deſign to make, and tie one end to theſe pieces; then take — 
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bacon, with a calf”s udder and chaldron blanched, and cut into 


dice or ſlices, put them into a ſtew-pan and ſeaſon, with fine 
ſpice pounded, a, bay-leaf, ſome ſalt, pepper, and alot cut 
ſmall, and about half a pint of cream; toſs. it up, take off the 
pan, and thicken your mixture with four or five *yolks of eggs 
and ſome crumbs of bread, then fill up your chitterlings with 
the ſtuffing, keep it warm, tie the other ends with packthread, 
blanch and boil them like hog's chitterlings, let them grow cold 
in their own liquor before you ſerve them up; boil them over a 
moderate fire, and ſerve them up pretty hot. Theſe fort of an- 
douilles, or puddings, muſt be made in ſummer, when hogs are 
ſeldom killed. ' 5 cht 1065 cd” ot 
Dy dreſs calf s chitterlings curiouſly. _ 


CUT. a calf's nut in ſlices of -its length, and the thicknefs 
of a finger, together with ſome ham, bacon, and the white of 
chickens, cut after the ſame manner; put the whole into a 
ſtew-pan, ſeaſoned with ſalt, pepper, ſweet hetbs, and ſpice, 
then take the guts cleanſed, cut and divide them in parcels, and 
fill them with your lices ; then lay in the bottom of a kettle or 
pan ſome ſlices of bacon and veal, ſeaſon them with ſome pep- 
per, falt, a bay-leaf, and an onion, and lay ſome bacon and 
veal over them; then put in a pint of white wine, and let it 
ſtew ſoftly, cloſe cirited with fire over and under it, if the pot 
or pan will allow it ; then broil the pudddings on 'a ſheet of 
white paper, well buttered on the inſide. | 


To dreſs a ham à la Braiſe. 
CLEAR the knuckle, take off the ſwerd, and lay it in wa- 


ter to freſhen ; then tie it about with a firing, take ſlices of ba- 


con and beef, beat and ſeaſon them well with ſpice and ſweet 
herbs ; then lay them in the bottom of a kettle with onions, 
parſnips, and carrots ſliced, with ſome cives and parſley: lay” 
in your ham the fat ſide uppermoſt, and cover it ' with ſlices of 
beef, and over that ſlices of bacon, then lay on ſome ſliced roots 
and herbs, the ſame as under it: cover it cloſe,, and ſtop it Eoſe 
with paſte, put fire both over and under it, and let it ftew with 
a very flow fire twelve hours; put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron; then ſerve it 

up on a clean napkin, garniſh with raw parſley. 1 
Note, If you eat it hot, make a ragoo thus: take a veal fweet- 
bread, ſome livers of fowls, cocks combs, muſhrooms, and 
truffics ; tols them up in a pint of good gravy, ſeaſoned with 
hs we, ſpice 
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- Tpice as you like, thicken it with a piece of butter rolled in 


flour, and a glaſs of red wine; then brown your ham as above, 
and let it ſtand a quarter of an hour to drain the fat out; take 


. the 1 was ſtewed in, ſtrain it, ſkim all the fat off, put 
it to | 


e gravy, and boil it up, It will do as well as the eſſence 


_ of ham. Sometimes you may ſerve it up with a ragos of craw- 


fiſh, and ſometimes with carp ſauce. 


To roaſt a bam or gammon. * 


: TAKE off the ſwerd, or what we call che skin, or rind, an 
lay it in luke-warm water for two or three hours; then lay' it 


in a pan, pour upon it a quart of canary, and let it ſteep in it 


for ten or twelve hours. When you have ſpitted it, put ſome 
ſheets of white paper over the fat fide, pour the canary in which 
it was ſoaked in the dripping-pan, and bafte it with it all the 
time it is roaſting ; when it is roaſted enough pull off the paper, 
and drudge it well with crumbed bread and parſley ſhred fine; 
make the fire brisk and brown it well. If you eat it hot, gar- 
niſh it with raſpings of bread; if cold, ſerve it on a clean nap- 
kin, and garniſh it with green parſley for a ſecond courſe. 


To uff a chine of pork. 


MAKE a ſtuffing of the fat leaf of pork, parſley, thyme, 
ſage, eggs, crumbs: of bread, ſeaſon it with pepper, ſalt, ſha- 
lot, and nutmeg, and ſtuff it thick; then roaſt it gently, and 
when it is about a quarter roaſted, cut the skin in flips, and 
make your ſauce with apples, lemon-peel, two or three cloves, 
and a blade of mace ; fweeten it with ſugar, put ſome butter in 
in, and have muſtard in a cup. t 


Various ways of dreſſing a pig. 


FIRST skin your pig up to the ears whole, then make a good 
plum- puddin 33 with good beef fat, fruit, eggs, milk, 
and flour, fill the skin, and ſew it up; it will look like a pig 
but you muſt bake it, flour it very well, and rub it all over 
with butter, and when it is near enough draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes; lay 
it in the diſh, and let the ſauce be ſmall gravy and butter in 
the diſh : cut the other part of the pig into four quarters, roaſt 
them as you do lamb, throw mint and parſley on it as it roaſts; 
then lay them on water-creſies, and have mint-fauce in a wy 

ny 
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u one of theſe quarters will make a pretty ſide · diſn: or take 
—— and roaſt, cut the other into ſteaks, and fry them fine ; 
and brown. Have ſtewed ſpinach in the diſh, and lay the roaſt 
upon it, and the fried in the middle. Garniſh with hard eggs 
and Seville oranges cut into quarters, and have forhe butter in a 
cup: or for change, you may have good gravy in the diſn, and 
garniſh with fried parſley and lemon; or you may make a ragoo 
of ſweetbreads, artichoke-bottoms, truffles, morels, and good 
gravy, and pour over them, Garniſh with lemon. Either of 
theſe will do for a top diſh of a firſt courſe, or bottom diſhes at 
a ſecond courſe. You may fricaſey it white for a ſecond courſe ' 
at top, or a ſide · diſh. 7 30 | of 
You may take a pig, skin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the ſame, ſome ſage, thyme, parſley, a little 
lemon-peel, pepper, ſalt, mace, cloves, and a nutmeg ; mix 
them, and beat them fine in a mortar, then fill the pig, and ſew 
it up. You may either roaſt of bake it. Have nothing but good 
gravy in the diſh, Or you may cut it into ſlices, and lay the 
head in the middle, Save the head whole with the skin on, 
and roaſt it by itſelf : when it is enough cut it in two, and lay 
in your diſh : have ready ſome good gravy and dried ſage rub- 
bed in it, thicken it with a piece of butter rolled in flour, take 
out the brains, beat them. up with the gravy, and pour them 
into the diſh. You may add a hard egg chopped, and put into 
the ſauce. | 
Note, You may make a very good pie of it, as you may ſee 
in the directions for pies, which you may either make a bottom 


or ſide-diſh. 


You muſt obſerve in your white fricaſey that you take off the 
fat; or you may make a very good diſh thus: take a quarter 
of pig skinned, cut it into chops, ſeaſon them with ſpice, and 
waſh them with the yolks of eggs, butter the bottom of a 
diſh, lay theſe ſteaks on the diſh, and upon every ſteak lay 
ſome force-meat the thickneſs of a half crown, made thus: 
take half a pound of veal, and of fat pork the ſame quantity, 
chop them very well together, and beat them in a mortar fine z 
add ſome ſweet herbs and ſage, a little lemon- peel, nutmeg, 
pepper and ſalt, and a little beaten mace; upon this lay a 
layer of bacon, or ham, and then a bay-leaf; take a little 
fine skewer and ſtick juſt in about two inches long, to hold 
them together, then pour a little melted butter over them, and 
ſend them to the oven to bake; when they are enough lay them 


3 in 
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in your diſh, and pour good gravy over them, with muſhrooms, 


and garniſh with lemon. 


A pig in jelly. 
CUT it into quarters, and lay it in your ſtew- pan, put in 
one calf*s foot and the pig's feet, a pint of Rheniſh wine, the 
juice of four lemons, and one quart of water, three or four 
ades of mace, two or three cloves, ſome ſalt, and a very lit- 


tle piece of lemon - peel; ſtove it, or do it over a flow fire two 


hours; then take it up, lay the pig into the diſh you intended 
it for, then ftrain the liquor, when the jelly is cold, ſkim 
off the fat, and leave the ſettling at the bottom. Warm the 
jelly again, and pour over the pig; then ſerve it up cold in the 
*Jelly.. -  - | 

. To dreſs a pig the French Way. 

SPIT your pig, lay it down to the fire, let it roaſt till it is 
thoroughly warm, then cut it off the ſpit, and divide it in 
twenty pieces. Set them to ſtew in half a pint of white wine, 


and a pint of ſtrong broth, ſeaſoned with grated nutmeg, pepper, 


two onions cut ſmall, and ſome ſtripped thyme. Let it ſtew 
an hour, then put to it half a-pint of ſtrong gravy, a piece of 
butter rolled in flour, ſome anchovies, and a ſpoonful of vinegar, 
or muſhroom-pickle ; when it is enough, lay it in your diſh, 
3 pour the gravy over it, then garniſh it with orange and 
emon. 


To dreſs a pig au pere douillet. 


CUT off the head, and divide it into quarters, lard them 
with bacon, ſeaſon them well with mace, cloves, pepper, nut- 
meg, and ſalt. Lay a layer of fat bacon at the bottom of a ket- 
tle, lay the head in the middle, and the quarters round ; then 
put in a bay-leaf, one rocambole, an onion ſliced, lemon, car- 
rots, parſnips, parſley, and cives ; cover it again with bacon, 
put in a quart of broth, ſtew it over the fire for an hour, and 
then take it up, put your pig into a ſtew-pan or kettle, pour in a 
bottle of white wine, cover it cloſe, and let it ſtew for an hour 
very ſoftly. If you would ſerve it cold, let it ſtand till it is cold; 
then drain it well, and wipe it, that it may look white, and lay 
it in a diſh with the head in the middle, and the quarters 
round, then throw ſome green parſley all over: or any one of 


the quarters is a very pretty little diſh, laid on — 
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If you would have it hot, whilſt your pig is ſtewing in the wine, 
take the firſt gravy it was ſtewed in, and ſtrain it, ſkim off all 
the fat, then take a fweetbread cut into five or fix ſlices, ſome 
truffles, morels, and muſhrooms ; ſtew all together till they 
enough, thicken it with the yolks of two eggs, or a piece 
butter rolled in flour, and when your pig is enough take it out, 
and lay it in your diſh; and put the wine it was ſtewed in to the 
ragoo; then pour all over the pig, and garniſh with lemon. 


A pig matelote. 


GUT and ſcald your pig, cut off the head and. petty-toes, - 
then cut your pig in four quarters, put them with the head 
and toes into cold water; cover the bottom of a ſtew-pan with 
ſlices of bacon, and place over them the ſaid quarters, with the 

tty-toes and the head cut in two. Seaſon the whole with 
pepper, falt, thyme, bay-leaf, an onion, and a bottle of white 
wine; lay over more flices of bacon, put over it a quart of wa- 
ter, and let it boil. Take two large eels, ſkin and gut them, 
and cut them about five or ſix inches long ; when your pig is 
half done, put in your eels, then boil a dozen of large 2 
cut off the claws, and take off the ſhells of the tails ; and when 
your pig and eels are enough, lay firſt your pig and the petty- 
toes round it, but don't put in the head (it will be a pretty diſh 
cold) then lay your eels and craw-hſh over them, and take the 
liquor they were ſtewed in, ſkim off all the fat, then add to it 
half a pint of ſtrong gravy thickened with a little piece of burnt 
butter, and pour over it, then garniſh with craw-fiſh and lemon. 
This will do for a firſt courſe, or remove. Fry the brains and 


lay round, and all over the diſh. 


To dreſs a pig like a fat lamb. 
TAKE a fat pig, cut off his head, ſlit and truſs him up like 
a lamb 3 when he is lit through the middle and ſkinned, par- 
boil him a little, then throw ſome ey over him, roaſt it and 
drudge it. Let your ſauce be half a pound of butter and a pint 
of cream, ſtirred all together till it is ſmooth; then pour it over, 
and ſend it to table. 


To roaſt a pig with the hair on. 


DRAW your pig very clean at the vent, then take out the 
guts, liver, and lights ; cut off his feet, and truſs him, prick 
up his belly, ſpit him, lay him down to. the fire, but take 

care 
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tare not to ſcorch him; when the ſlein begins to riſe up in blifÞ 
ters, pull off the ſkin, hair and all: when you have cleated the pig 
of both, ſcotch him dow to the bones, and baſte him with but- 
ter and cream, or half a pound of butter, and a pint of milk ; put 
it into the dripping-pan, and keep baſting it well; then throw 
ſome ſalt over it, and drudge it with crumbs of bread till it is half 
an inch or an inch thick. When it is enough, and of a fine brown, 
but not ſcorched, take it up, lay it in your diſh, and let 

ſauce be good gravy thickened with butter rolled in a little flour, 
or elſe make the following ſauce : take half a pound of butter 
and a pint of cream, put them on the fire, and keep them ſtirring 
one way all the time ; when the butter is melted, and the ſauce 


thickened, pour it into your diſh. Don't garniſh with any thing; 


unleſs ſome raſpings of bread ; and then with your finger figure 
it as you fancy. "719 
To roaſt a pig with the skin on. 


LET yonr pig be. newly killed, draw him, flea him, and w 
him very dry with a cloth ; then make a hard meat with a pint 
of cream, the yolks of {ix eggs, grated bread, and beef ſewet, 
ſeaſoned with ſalt, pepper, mace, nutmeg, thyme, and lemon- 
peel; make of this a pretty ſtiff pudding. ſtuff the belly of the 
pig, and (ew it up; then ſpit it, and lay it down to roaſt. Let 
your dripping-pan be very clean, then pour into it a pint of red 
wine, grate ſome nutmeg all over it, then throw a little ſalt 
over, a little thyme, and ſome lemon-peel minced ; when it is 
enough ſhake a little flotir over it, and baſte it with butter, to 
have a fine froth, - Take it up and lay it in a diſh, cut off the 
head, take the ſauce which is in your dripping-pan, and thick- 
en it with a piece of butter ; then take the brains, bruiſe them, 
mix them with the ſauce, rub in a little dried ſage, pour it into 
your diſh, and ſerve it up. Garniſh with hard eggs cut into 
quarters, and if you have not ſauce enough add half a pint of 
good gravy. 6 ” 

Note, You muſt take great care no aſhes fall into the drip- 
ping-pan, which may be prevented by having a good fire, which 
will not want any ſtirring. 12 

To make a pretty diſh of a breaſt of veniſon. 

TAKE half a pound of butter, flour your veniſon, and fry it 

of a fine brown on both ſides; then take it up, and keep it 


hot covered in the diſh: take ſome flour, and ſtir it into the 


butter till it is quite thick and brown (but take great = it 
| on't 


: 
= 
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don't burn) ſtir in half a pound of lump ſugar beat fine, and 

pour in as much red wine as will make it of the thickneſs of a 

ragoo; ſqueeze. in the juice of a lemon, give it a boil up, and 

pour it over the veniſon. Don't gamiſh/your diſh, but ſend it 

to table. | f 30 "4 
To boil a haunch or neck of veniſon. 

LAV it in ſalt for a week, then boil it in a cloth well floured ; 
for every pound of veniſon allow a quarter of an hour for the 
boiling. For ſauce you muſt boil ſome cauliflowers, pulled in- 
to little ſprigs in milk and water, ſome fine white cabbage, ſome 
turnips cut into dice, with ſome beet - root cut into long nar- 
row pieces about an inch and a half long, and half an inch 
thick: lay a ſprig of cauliflower, and ſome of the turnips 
maſhed with ſome cream and a little butter ; let your cabbage 
be boiled, and then beat in a ſauce- pan with a piece of butter 
and ſalt, lay that next the cauliflower, then the turnips, then 
cabbage, and ſo: on, till the diſh is full; place the beet · root here 
and there, juſt as you fancy; it looks very pretty, and is a fine 
diſh. Have a little melted butter in a cup, if wanted. N 
Note, A leg of mutton cut veniſon faſhion, and dreſſed the 
ſame way, is a pretty diſh: or a fine neck, with the ſcraig cut 
off. This eats well broiled or haſhed, with gravy and ſweet 
ſauce the next dax. * un 


To boil a leg of mutton like veniſon. 


TAKE” a leg of mutton cut veniſon faſhion, boil it in a 
cloth well floured ; and have three or four cauliflowers boiled, 


pulled into ſprigs, ſtewed in a ſauce-pan with butter, and a 


little pepper and falt ; then have ſome ſpinach picked and 
waſhed clean, put it into a ſauce-pan with a little ſalt, covered 
cloſe and ſtewed a little while; then drain the liquor, and pour 
in 'a quarter of a pint of good gravy, a good piece of butter 
rolled in flour, and a little pepper and falt ; when ſtewed enough 
lay the ſpinach in the diſh, the mutton in the middle, and the 
cauliflower over it; then pour the butter the cauliflower Was 


ſtewed in over it all: but you are to obſerve in ſtewing the cau- 


liflower, to melt your butter nicely, as for ſauce, before the cau- 
— 2 in. This is a genteel diſh for a firſt courſe at 
ttom. is Fg 
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e pt © To roaſt tripe... Wee" 
Ur tripe in two ſquare pieces, ſomewhat long, habe 
7 made of crumbs of bread, pepper, ſalt, nutmeg, 
ſweet herbs, lemon- peel, and the yolks of eggs mixt all toge- 
ther; ſpread it on the fat ſide of the tripe, and lay the other fat 
ſide next it; then roll it as light as you can, and tie it with a 
packthread; ſpit it, roaſt it, and baſte it with butter; when 
roaſted lay it in your diſn, and for ſaute melt ſome butter, and 


add what dropped from the tripe, Boil it together, and garaifſh 


1 
- 
* 
0 


with raſpings. | 
To dreſs PouL TRT. 

1 To roaft a turky. 1 4576 ban 
IHE beſt way to roaſt a turky is to looſen the ſkin on the 
breaſt of the turky, and fill it with force-meat made thus: 
take a quarter of a pound of beef ſewet, as many crumbs of 
. bread, a little lemon- peel, an anchovy, ſome nutmeg, pepper, 
parſley, and a little thyme. Chop and beat them all well toge- 
ther, mix them with the yolk of an egg, and ſtuff up the breaſt ; 
when you have no ſewet, butter will do: or you may make your 
Force-meat thus: ſpread bread and butter thin, and prate — 
nutmeg over it; when you have _ roll it up, and ſtuff the 
breaſt of che turky ; then roaſt it of a fine brown, but be ſure to 
pin ſome white paper on the breaſt till it is near enough. You 
* muſt have good gravy in the diſh, and bread-ſauce made thus: 
take à good piece of crumb, put it into a pint of water, with a 
blade or two of mace, two or three cloves, and ſome whole pep- 
be: Boil it up five or fix times, then with a ſpoon take out the 
Tpice you had before put in, and then you muſt pour off the wa- 
ter, (you may boil an onion in it if you pleaſe) then beat up the 
Þread with a good piece of butter and a little ſalt; or onion- 
fauce, made N take ſome onions, peel them and eut them 
into thin ſlices, and boil them half an hour in milk and water ; 
then drain the water from them, and beat them up with a 
piece of butter: ſhake a little flour in, and ftir it all t 
with a little cream, if you have it, (or milk will do) put the 
fauce into boats, and garniſh with lemon. 

Another way to make ſauce: take half a pint of oyſters, 
ſtrain the liquor, and put the oyſters: with the liquor into a 
ſauce-pan, with a blade or two of mace ; let them juſt lump, 
then pour in a glaſs of white wine, let it boil once, and thicken 
8 it 
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it with piece of butter rolled in flour. Serve this up in à baſon 
by itſelf, wich gtavy in the difh, for every body don't love 
oyſter-faiice: This makes & pretty fide diſh for ſupper, or a 
corner diſh of a table for dinner. If you thafe it in the diſh, 


add half a pint of gravy to it, and boil it up together. This 
ſauce is good either with boiled or roaſted turkies or fowls ; but 
you . ave the gravy vut, atding a as FERRER butter as 103 do 


To make mock aero ether” TY Hires of but 
"29 eee 


FORCE the turkies or fowls as above, and make your ſauce 
thus: take a quarter. of a pint of water, ati anchovy, a blade 
or two of mace, a piect of lemon - peel, and ſive or {ix whole 
pepper cotus. Boil theſe; together, then ſtrain them, add as 
much butter with a little flour a will do for fauce ; let it boil, 
nn ora SORE OO or ur: Garnidh wth 
mon. 


7 make ELL "OY for white foult of al FCS 


TAKE # pint of tmyſhrooms, waſh and pick them very clean, 
and put them into a fatice-panz with a little falt, ſome nut- 
meg, a blade of mace, a pint of cream, and a good piece of 
—4 rolled in flour. Boll theſe all together, and keep ſtir- 

them; then pour your falle into your diſh, Cr. 


wit va. | 


Ai -ſance * white feels botted.* 


TAKE half a pint of cream, and a quarter of a pound of 
butter, ſtir them together one way till it is thick ; then add a 


| fpoonful of triufhroom-pickle, pickled muſhrooms, or freſh, * 
you have them. Garniſh only with lemon. | 


To make ſellery-ſauce, either for roaſte or boiled 1 
turkies, partridges, or any other game. 

TAKE a large bunch of ſellery, waſh and pare it very clean, 
cut it into little thin bits, and bot! it ſoftly in a little water till 
it is tender; then add a little beaten mace, ſame nutmeg, pep- 
per, and ſalt, thickened with a good piece of butter rolled in flour ; 
then boil it up, and pour in your diſh. 


F 2 You 
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Jou may make it with cream thus: boil your ſellery as above, 
and add ſome mace, nutmeg, ſome butter as big as a walnut 
rolled in flour, and half a pint of cream; hoil them all toge- 
ther, and you may add, if you will, a glaſs of white wine, and 
Bl of catchy. | " ENF TEY WT: 


x To make brown ſellery ſauce. e 
STEW the ſellery as above, then add mace, 2 pepper, 
ſalt, a piece of butter rolled in flour, with a glaſs of red wine, 
a ſpoonful of catchup, and half a pint of good gravy; boil 
all theſe together, and pour into the diſh. Garniſh with le- 
mon. | 


To ſtet a turky or fawl in, ſellery-ſauce. . _ 
OU muſt judge according to the largeneſs of your turky 
or fowls, what ſellery or ſauce you want. Take a large 
ſowl, put it into a ſauce- pan or pot, and put to it one quart 
of good broth or gravy, a bunch of ſellery waſhed clean and 
cut ſmall, with ſome mace, cloves, pepper, and all- ſpice tied 
looſe in a muſlin rag; put in an onion and a ſprig of thyme ; 
let theſe ſtew ſoftly till they are enough, then add a piece of 
butter rolled in; flour; take up your fowl, and pour the fauce 
over it. An hour will da a large fowl, or a ſmall turky; but 
, very large turky will take two hours to do it ſoftly, If it is 
over done or dry it is ſpoiled ; but you may be a judge of that, 
if you look at it now and then; Mind to take out the onion, 
thyme, and ſpice, before you ſend it to table. ce? 
Note, A neck of veal done this way is very good, and will 
take two hours doing. | 


. 


: 


To make egg-ſauce proper for roaſted chickens. 


| MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a baſon, pour the butter over 
them, and have good gravy in the diſh. | | 


Shalot-ſauce for roaſted fools. | 


TAKE five or fix ſhalots peeled and cut fmall, put them into 

a ſauce-pan, with two ſpoonfuls of white wine, two of water, 
and two of vinegar; give them a boil up, and pour them 
into your diſh, with a little pepper and ſalt. Fowls roaſted 
and laid on water-creſles is very good, without any other ſauce. 


6 | Shalot- 
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Shalot -ſauce for a ſerais of mutton boiled. 


TAKE two ſpoonfuls of the liquor the mutton is boiled in, ; 
two ſpoonfuls of vinegar, two or three ſhalots cut fine, with a 
little ſalt; put it into a ſauce-pan, with a piece of butter as 
big as a walnut rolled in a little flour; ſtir it together, and 
give it a boil. For thoſe who love ſhalot, it is the pretticf ſauce 
that can be made to a ſcraig of mutton. ' 


20 dreſs livers with muſhroom ſauce. 


TAKE fome pickled or freſh muſhrooms, cut ſmall ; both 
if. you have them, and let the livers be bruiſed fine, with a 
good deal of parſley chopped ſmall, a ſpoonful or two of catchup, 
a glaſs of white wine, and as much good gravy 2b will make = 
enough; thicken it with a piece of butter r in our. 
does either for roaſt or boiled. 


A pretty little ſauce. ws 


TAKE the liver of the fowl, bruiſe it with 2 little of the 
liquor, cut a little -lemon-peel "fine, melt ſome good. butter, 
and Ts Oi give it 2 boil, A < it into 
the di | 


To make lemon-ſauce Pn boiled fowls.. 


TAKE a lemon, pare off the rind, then cut it into ſlices, 101 | 
cut it ſmall; take all the kernels out, bruiſe the liver with two 
or three ſpoonfuls of good gravy, then melt ſome butter, mix 


it all together, give them a boil, Py cut in a LI lemon- 


peel very ſmall 


A Cem way of drefing fowls. 


TAKE a turky or fowl, ſtuff the breaſt with what force- 
meat you like, and fill the body with roaſted cheſnuts pecled, 
Roaſt it, and have ſome more roaſted cheſnuts peeled, put 
them in half a pint of good gravy, with a little piece of butter 
rolled in flour; boil theſe together, with ſome ſmall turnips 
and ſauſages cut in ſlices, and fried or boiled. n with | 
cheſnuts, 

N _ 22 1 may dreſs ducks the Wu way. 
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To dreſs a turky or fawl to perfection. 

_ . BONE them, and make a force-meat thus: take the "fleſh 
of a fow!, cut it ſmall, then take a pound of veal,” beat it in 
a mortar, with half a pound of beef ſewet, as much crumbs 
of bread, ſome mufhrooms, truffles and morels” cat ſmall, 
a few ſweet herbs and parlley, with ſome nutmeg, pepper, 
and falr, a little mace beaten, fome Jemon-peet cut fine; 
mix all theſe together, with the yolks of two egos, then All 
your turky, and roaſt, it. This will do for a large turky, and 
ſo in proportion for a fowl. Let your ſauce be good gravy, 
with muſhrooms, truffles and morels in it: then garnith 
with lemon, and for variety fake you may lard your fowl or 
n 0 | 25 e 


| 70 flew 4 turky brown. x 
TAKE your turky, after it is nicely picked and drawn, fill 
the ſkin of the breaſt with force-meat, and put an anchovy, 


a ſhalot, and alittle thyme in the belly, lard the breaft with 701 
bacon, then put a good piece of butter in the ſtew-pan, flour the 
turky, and fry it juſt of a ſine brown ; then take it out, and 
put it into a deep ſtew- pan, or little pot, that will juſt hold 
it, and put in as much grayy as will barely cover it, a glaſg/ : 
of red wine, ſome whole pepper, mace, two or three cloves, itb 
and a little bundle of - ſweet herbs j cover it cloſe, and ſtew falt 
it for an hour, then take up the turky, and keep it hot the 
covered by the fire, and boil the ſauce to about a pint, oni 
ſtrain it off, add the yolks of two eggs, and a piece of butter her 
rolled in flour ; ſtir it till, it is thick, and then lay your turky bac 
in the diſh, and pour your ſauce over it. You may have ready let 
ſome little French loaves, about the bigneſs of an egg, cut off pin 
the tops, and take out the crumb; then fry them of a fine hoy 
brown, fill them with ſtewed oyſters, lay them round the diſh, you 
and garniſh with lemon. © 6 but 
| 00 
| To ftew a turky brown the nice way. — 
. BONE it, and fill it with a force- meat made thus: take the faur 
fleſh of a fowl, half a pound of veal, and the fleſh of two 
pigeons, with a well pickled or dried tongue, peel it, and 
chop it all together, then beat in a mortar, with the marrow. of 1 
a beef bone, or a pound of the fat of a loin of veal ; ſea- bac 
fon it with two or three blades of mace, two or three cloves, and 


and 
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and half a nutmeg dried at a good diſtance from the fire and 
pounded, with a little pepper and ſalt: mix all theſe well toge- 
ther, fill your turky, fry them of a fine brown, and put it into a 
little pot that will juſt hold it; lay four or five ſkewers at the bot 
tom of the pot, to keep the turky from ſticking ; put in à quart 
of good beef and veal „wherein was boiled ſpice and ſweet 
herbs, cover it claſe, and let it ſtew half an hour; then put in a 
glaſs of red wine, one ſpoonful of catchup, a large ſpoonful of 
ickled muſhrooms, and a few freſh ones, if you have them, 4 
few truffles and morels, a piece of butter as big as a walnut 
rolled in flour; cover it cloſe, and let it ſtew half an hour longer: 
get the little French rolls ready fried, take ſome oyſters, and 
ſtrain the liquor from them, then put the oyſters and liquor in- 
to a ſauce - pan, with a blade of mace, a little white wine, and 
a piece of butter rolled in flour ; let them ſtew till it is thick, then 
fill the loaves, lay the turky in the diſh, and pour the ſauce 
over it. If there is any fat on the gravy take it off, and lay the 
loaves on each ſide of the turky. Garniſh with lemon when 
you have no loaves, and take oyſters dipped in hatte and fried. 
Note, The ſame will do for any white fowl. F 


A fowl à la Braife. . 
TRUSS your fowl, with the legs turned into the belly, ſeaſon 


it both inſide with beaten mace, nutm pper, and 
falt, lay a layer of bacon at the bottom of * . 3 
then a bs of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ſtuck in a little bundle of ſweet 


herbs, with a piece of carrot, then put at the top of a layer of 
bacon, another of veal, and a third of beef, cover it cloſe, and 


let it ſtand over the fire for two or three minutes, then pour in a 


pint of broth, or hot water; cover it cloſe, and let it ſtew an 
hour, afterwards take up your fowl, ſtrain the ſauce, and after 
you have ſkimmed off the fat, thicken it with a little piece of 
butter. You may add juſt what you pleaſe to the ſauce. A ra- 
goo of ſweet herbs, cocks combs, truffles and morels, or muſh- 
rooms, with force-meat balls, looks very pretty, or any of the 
ſauces above. | | an 


\ 
To force a fowl. ir $1 
TAKE a good fowl, pick and draw it, flit the ſkin down t 
back, and take the fleſh from the bones, mince it very ſmall, 


and mix it with one pound of beef ſewet ſhred, a pint of large 
*Þ4 whe oyſters 
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o ſters chopped, two anchovies, a ſhalot, a little grated bread, 
and ſome ' ſweet herbs ; ſhred all this very well, mix them to- 
gether, and make it up with the yolks of eggs, then turn all theſe 


ingredients on the bones again, and draw the ſkin over again, 


then ſew up the back, and either boil the fowl in a bladder an 
hour and a quarter, or roaſt it, then ſtew ſome more oyſters in 
gravy, bruiſe in a little of your force-meat, mix it up with a 
it 


little freſh butter, and a very little flour; then give it a boil, 
lay your fowl in the diſh, and pour the ſauce over it, garniſhing 


To roaſt a fowl with cheſnuts. 


7 FIRST take ſome cheſnuts, roaſt them very carefully, ſo as 
not to burn them, take off the ſkin, and peel them, take about 
a dozen of them cut. ſmall, and bruiſe them in a mortar; parboil 
the liver of the fowl, bruiſe it, cut about a quarter of a pound of 
ham or bacon, and pound it; then mix them all together, with 
2 good deal of parſley chopped fine, a little ſweet herbs, ſome 


mace, pepper, falt,'and nutmeg ; mix theſe together and put into 


your fowl, and roaſt it. The beſt way of doing it is to tie the 
neck, and hang it up by the legs to roaſt with a ſtring, and 
baſte it with butter. For ſauce take the reſt of the cheſnuts 
peeled and ſkinned, put them into ſome good gravy, with a little 
white wine, and thicken it with a piece of butter rolled in flour ; 
then take up your fowl, lay it in the diſh, and gour in the ſauce. 
Garniſh with Temon. A 


0 Pullets a la Sainte Menehout. 


AFTER having truſſed the legs in the body, flit them along 
the back, ſpread them open on a table, take out 'the thigh 


bone, and beat them with a rolling-pin ; then ſeaſon them with 


pepper, ſalt, mace, nutmeg, and ſweet herbs; after that take 
a pound and a half of veal, cut it into thin flices, and lay it in 
a ſtew- pan of a convenient ſue to ſtew the pullets in: cover it, 
and ſet it over a ſtove or ſlow fire, and when it begins to cleave 
to the pan, ſtit in a little flour, ſhake the pan about till it be a 
little brown, then pour in as much broth as will ſtew the fowls, 
ſtir it together, put in a little whole pepper, an onion, and a 


little piece of bacon or ham; then lay in your fowls, cover them 


cloſe, and let them flew half an hour; then take them out, lay 
them on the gridiron to brown on the inſide, then lay them before 
the fire to do on the outſide ; -{tfew'them over with the yolk 
of an egg, ſome (crumbs of bread, and baſte them * — 
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little butter: let them be of a fine brown, and boil the gravy till 
there is about enough for ſauce, ſtrain it, put a few muſhrooms 
in, and a little piece of butter rolled in flour; lay the pullets in 
the diſh, and pour in the ſauce. Garniſh with lemon. 

Note, You may brown them in the oven, or fry them, which 
you pleaſe. 4 2 
Chicken ſurprize. 

IF a ſmall diſh one large fowl will do; roaſt it, and take the 
lean from the bone, cut it in thin flices, about an inch long, 
toſs it up with ſix or ſeven ſpoonfuls of cream, and a piece of 
butter rolled in flour, as big as a walnut. Boil it up, and ſet 
it to cool; then cut ſix or ſeven thin ſlices of bacon round, place 
them in a petty-pan, and put ſome force-meat on cach ſide, work. 
them up in the form of a French roll, with a raw egg in your 
hand, leaving a hollow place in the. middle ; put in your fowl, 
and cover them with ſome of the ſame force-meat, rubbing chem 
ſmooth with your hand and a raw egg ; make them of the 
height and bigneſs of a French roll, and throw a little fine 
grated bread over them. Bake them three quarters of an hour 
in a gentle oven, or under a baking cover, till they .cnme to a 
fine brown, and place them on your mazarine, that they may not 
touch one another, but place them ſo that they may not fall flat 
in the baking ; ogyou may form them on your table with a broad 
kitchen knife, and place them on the thing you.intended to bake 
them on. You may put the leg of a chicken into one of the 
loaves you intend for the middle. Let your ſauce be gravy 
thickened with butter and a little juice of lemon. This is a 


pretty {ide-diſh for a firſt courſe, ſummer or winter, if you can 
get them. | 


Mutton chops in diſguiſe. 


TAKE as many mutton chops as you want, rub them with 
pepper, ſalt, nutmeg, and a little parſley ; roll each chop in 
half a ſheet of white paper, well buttered on the inſide, and 
rolled on each end cloſe. Have ſome hog's lard, or beef drip- 
ping boiling in a ſtew - pan, put in the ſteaks, fry them of a fine 
brown, lay them in your diſh, and garniſh with fried parſley ; 
throw ſome all over, have a little good gravy in a cup, but take 
great care you don't break the paper, nor have any fat in the 
Ciſh, but let them be well drained. 


Chickexs 


74 The Art of Cookery, 


Chickens roaſted with force-meat and cucumbers, 


TAKE two chickens, dreſs them very N break tho 
e fleſh of 2 


breaſt bone, and make force- meat thus: take 
fowl and of two pigeons, with ſome ſlices of ham or ba- 


con, chop them all well together, take the crumb of a penny, 
loaf ſoaked in milk and boiled, then ſet to cool; when it is 


cool mix it all together,” ſeaſon it with beaten mace, nutmeg 
pepper, and a little ſalt, a very little thyme, ſome parſley, and 
a little lemon-peel, with the yolks of two eggs; then fil your 
fow!s, ſpit them, and tie them at both ends; after you have 
red the breaſt, take four cucumbers, cut them in two, and 
lay them in ſalt and water two or three hours before; then dry 
them, and fill chem with ſome of the force-meat (which you 
muſt take care to fave) and tie them with a packthread, flour 
them and fry them of a fine brown; when your chickens are 
enough lay them in the diſh and untie your cucumbers, but 
take care the meat don't come out ; then lay them round the 
chickens with the flat fide downwards, and the narrow end up- 
wards. You muſt have ſome rich fry'd gravy, and pour into 
the diſh : then garniſh with lemon. . 0 
Note, One large fowl done this way, with the cucumbers 
laid round it, looks very pretty, and is a very good diſh. 


Chickens à la braiſe. 


YOU muſt take a couple of fine chickens, lard them, and 
ſeaſon them with pepper, ſalt, and mace; then lay a layer 
of veal in the bottom of a deep ſtew-pan, with a flice or two 
of bacon, an onion cut to pieces, a piece of carrot and a layer 
of beef; then lay in the chickens with the breaſt downward, and 
a bundle of ſweet herbs : after that lay a layer of beef, and 
put in a quart of broth or water; cover it cloſe, let it ſtew very 
ſoftly for an hour after it begins to ſimmer. In the mean time, 
get ready a ragoo thus: take a wm veal ſweetbread, or two, 
cut them ſmall, ſet them on the fire, with a very little broth or 
water, a few cocks combs, truffles and morels, cut ſmall, with 
an ox palate, if you have it ; ſtew them all together till they are 
enough ; and when your chickens are done, take them up, and 
keep them hot; then ſtrain the liquor they were ſtewed in, ſkim 
the fat off and pour into your ragoo; add a glaſs of red wine, a 
fpoonful of catchup, and a few muſhrooms ; then boil all toge- 
ther, with a few artichoke-bottoms cut in four, and afparagus- 
tops. If your ſauce is not thick enough, take a little =- of 

utter 


5 


Ds 


K 


made Plain and Eaſy. 75 
butter rolled in flour, and when enough lay your chickens in the 
diſh, and pour the ragoo over them. Garniſh with lemon. | 
Or you may make your ſauce thus: take the gravy the fowls 
were ſtewed in, ftrain it, ſkim off the fat, have ready half a 
pint of oyſters, with the liquor ſtrained, put them to our Wrh- 
vy with a glaſs of white wine, a good piece of butter rolled in 


flour; then boil them all together, and pour over your fowls. 


| To marinate fowls, 


TAKE a fine large fowl or turky, raiſe the ſkin from the 
breaſt-bone with your finger, then take a veal ſweetbread and 
cut it ſmall, a few oyſters, a few muſhrooms, an anchovy, 
ſome pepper, a little 2 ſome lemon- peel, and a little 
thyme; chop all together ſmall, and mixt with the yolk of an 
egg, ſtuff it in between the ſkin and the fleſh, but take great care 
you don't break the skin, and then ſtuff what oyſters you pleaſe 
into the body of the fowl. Lou may lard breaſt of the 
fowl with bacon, if you chuſe it. Paper the breaſt, and roaſt 
it, Make good gravy, and garniſh with lemon. You may add 
a few muſhrooms to the ſauce. | 


To broil chickens. 


SLIT them down the back, and ſeaſon them with pepper 
and ſalt, lay them on a very clear fire, and at a great diftance. 
Let the inſide lie next the te till it is above halt done ; then 
turn them, and take preat care the fleſhy ſide don't burn, throw 
ſome fine raſpings of ' bread over it, and let them be of a fine 


brown, but not burnt. Let your ſauce be good gravy, with 


muſhrooms, and garniſh with lemon and the livers broiled,” the 
girzards cut, flaſhed, and broiled with pepper and ſalt. 

Or this ſauce: take a handful of ſorrel, dipped in boiling 
water, drain it and have ready half a pint of good gravy, 4 
ſhalot ſhred ſmall, and ſome parſley boiled very green; thicken 
it with a piece of butter rolled in flour, and add a glaſs of red 
wine, then lay your ſorre! in heaps round the fow]s, and pour 
the ſauce over them. Garniſh with lemon. | 

Note, You may make juſt what ſauce you fancy. 


Pulled chickens. 


TAKE three chickens, boil them juſt fit for eating, but not 
too much; when they are boiled enough, flea all the sﬆ&in 
oft, and take the white fleſh off the bones, pull it into pieces 

2 2 I | | about 


about as thick as a large quill, and half as long as your finger. 


Have ready a quarter of a pint of good cream and a piece of 
freſh butter about as big as an egg, ſtir them together till the 


butter is all melted, and then put in your chickens with the 


gravy that came from them, give them two or three toſſes round 
on the fire, put them into a diſh, and ſend them up hot. 


Note, The leg makes a very pretty diſh by itſelf, broiled very 


nicely wich ſome pepper and falt; the livers being broiled and 


the gizzards broiled, cut, and flaſhed, and laid round the legs, 


with good gravy-ſauce in the diſh, Garniſh with lemon. 
A pretty way of ftewing chickens. | 
TAKE two fine chickens, half boil them, then take them 


up in a pewter, or filver diſh, if you have one; cut up your 


_ and ſeparate all the joint-bones one from another, and 
then take out the breaſt-bones. If there is not liquor enough 
from the fowls add a few ſpoonfuls of water they were boiled 
in, put in a blade of mace, and a little ſalt; cover it cloſe with 
another diſh, ſet it over a ſtove or a chaffing-diſh of coals, let 
it ſtew till the chickens are enough, and then ſend them hot ta 
the table in the ſame diſh they were ſtewed in. | 
Note, This is a very pretty diſh for any ſick perſon, or for a 
— 2 lady. For change it is better than butter, and the 
auce is very agreeable and pretty. | 
N. B. You may do rabbits, partridges, or moor-game this 
Way. 


Chickens chiringrate. 


CUT off their feet, break the breaſt-bone flat with a rolling - 


pin, but take care you don't break the ſkin ; flour them, fry 
them of a fine brown in butter, then drain all the fat out of the 
pan, but leave the chickens in. Lay a pound of gravy beef cut 
very thin'over your chickens, and a piece of veal cut very thin, 
a little mace, two or three cloves, ſome whole pepper, an onion, 
a little bundle of ſweet herbs, and a piece of carrot, and then 


pour in a quart of boiling water; cover it cloſe, let it ſtew for 


a quarter of an hour, then take out the chickens and keep them 
hot : Jet the gravy boil till it is quite rich and good, then ſtrain 
it off and put it into your pan again; with two ſpoonfuls of red 
wine and a few muſhrooms ; put in your chickens to heat, then 
take them up, lay them into your diſh, and pour your ſauce over 
them. Garniſh with lemon, and a few ſlices of cold ham 


warmed in the gravy. 
Note, 
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Note, You may fill your chickens with force- meat, and lard 
them with bacon, and add truffles, morels, and ſweetbreads cut 
ſmall, but then it will be a very high diſh, ; 


' Chickens boiled with bacon and ſellery. 

BOIL two chickens very white in a pot by themſelves,” art 

a piece of ham, or good thick bacon ; boil two. bunches of 
ſellery tender, then cut them about two inches long, all the 
white part, put it into a ſauce-pan with half a pint of cream, 
a piece of butter rolled in flour, and ſome pepper and ſalt; ſet 
on the fire, and ſhake it often : when it is thick and fine, lay 
your chickens in the diſh and pour the ſauce in the middle, that 
the ſellery may lie between the fowls, and garniſh the diſh all 
round with ſlices of ham or bacon. - met 4 
Note, If you have cold ham in the houſe, that cut into 
ſlices and broiled does full as well, or better, to lay round the 
Chickens . with tongues. A good diſh for a great deal 

1 of company. PR ants 

TAKE fix ſmall chickens boiled very white, ſix hogs tongues, - 
boiled and peeled, a cauliflower boiled very white in milk and 
water whole, and a good deal of ſpinach boiled green; then 
lay your cauliflower in the middle, the chickens cloſe all 
round, and the tongues round them with the roots outwards, 
and the ſpinach in little heaps between the tongues. Garniſh 


with little pieces of bacon toaſted, and lay a little bit on each of 
the tongues. | 


Scotch chickens. 


FIRST waſh your chickens, dry them in a clean cloth, and 
ſinge them, then cut them into quarters; put them into a ſtew- 
pan or fauce-pan, and juſt cover them with water, put in a 
blade or two of mace, and a little bundle of parſley ;/ cover them 
cloſe, and let them ſtew half an hour, then chop half a hand- 
ful of clean waſhed parſley, and throw in, and have ready fix 
eggs, whites and all, beat fine. Let your liquor boil up, and 
pour the egg ail over them as it boils; then ſend all together 
hot in a deep diſh, but take out the bundle of parſley firſt. You 
muſt be ſure to skim them well before you put in your mace, 
and the broth will be fine and clear. 
Note, 
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Note, This is alſo a very pretty diſh for ſick people, but the 


Scotch gentlemen are very fond of it. 


| To marinate chickens. 2 
CUT two chickens into quarters, lay them in vinegar for Y 
three or four hours, with pepper, ſalt, a bay-leaf, and a few li 
cloves, make a very thick batter, firſt with half a pint of wine Hi 
and flour, then the yolks of two eggs, a little melted butter, 
ſome grated nutmeg and chopped [parſley ; beat all very well to- 
gether, dip your fowls in the batter, and fry them in 4 good deal 
of hog's lard, which muſt firſt boil before you put your chickens to 
in. 2 be -of 2 fine-bioma, and lay them in your diſh *i 
like a pyramid, with fried'parſley all round them. Garniſh with ab 
lemon, and have ſome good gravy in boats or baſons. | - 
| To few chickens. - 
TAKE two chickens, cut them into quarters, waſh them {m; 
clean, and then put them into a ſauce- pan; put to them a quar- of | 


ter of a pint of water, half a pint of red wine, ſome mace, 
pepper, à bundle of ſweet „an onion, and a few raſp- 
ings; cover them cloſe, let them ſtew half an hour, then 
take a piece of butter about as big as an egg rolled in flour, 
put in, and cover it cloſe for five or ſix minutes, ſhake the ſauce- 
pan about, then take out the ſweet herbs and onion. You may 
take the yolks of two eggs, beat and mixed with them; if you 
don't like it, leave them out. Garniſh with lemon. | 


: Ducks d la mode. | 
TAKE two fine ducks, cut them into quarters, fry them in 


butter a little brown, then pour out all the fat, and throw a 
little flour over them ; and half a pint of good gravy, a quar- 


ter of a pintof red wine, two ſhalots, an anchovy, and 2 bun- PI 
dle of ſweet herbs ; cover them cloſe, and let them ſtew a quar- ter; 
ter of an hour ; take out the herbs, skim off the fat, and let min 
your ſauce be as thick as cream; ſend it to table, and gatniſh in th 
with lemon. be two | 
; q | e e Peppe 

| To dreſs a wild duck the beſt way. hour, 
FIRST half roaſt it, then lay it in a diſh, "carve it, but _ 
leave 3 hanging together, throw a little pepper and * 
ſalt, and ſqueeze the juice of a lemon over it, turn it on the Ik g 
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breaſt; and preſs it hard with a plate, then add to it its on gra- 
vy, two or three ſpoonfuls of good gravy, cover it cloſe with 
another diſh, and ſet it over a ſtove ten minutes, then fend it to 
table hot in the diſh it was done in, and garniſh wich lemon: 
You may add a little red wine, and a ſhalot cut ſmall, if you 
like it, but it is apt to make the duck eat hard, unleſs yo 
heat the wine and pour it in juſt as it is done. 

To boil a duck or a rabbit with onions. 

BOIL your duck or rabbit in a good deal of water, be ſure 
to kim your water, for there will always riſe a ſcum, which 
if it boils down will diſcalout your fowls, &c. They will take 
about half an hour boiling ; for ſauce, your onions muſt be peel- 
ed, and throw them into water as you peel them, then cut them 
into thin flices, boil them in milk and water, and skim the li- 

uor. Half an hour will boil them, Throw them into a clean 


fieve to drain them, put them into a ſauce-pan and chop them 


ſmall, ſhake in a little flour, put to them two or three ſpoonfuls 
of cream, a piece of butter, ſtew all together over the fire 
till they are thick and fine, lay the duck or rabbit in the diſh, 
and pour the fauce all over; if a rabbit, you muſt cut off the 
head, cut it in two, and lay it on each fide the diſh. 
Or you may make this ſauce for change: take one large oni- 
on, cut it ſmall, half a handful of parſley clean waſhed and 
picked, chop it ſmall, a lettuce cut ſmall, a quarter of à pint of 
good gravy, a good piece of butter rolled in a little flour; add a 
little juice of lemon, a little pepper and faſt, let all ſtew toge- 
ther for half an hour, then add two ſpoonfuls of red wine; This 
fauce is moſt proper for a duck ; lay your duck in the diſh and 


pour your ſauce over it. 


To. areſs a duck with green peaſe. 


PUT a deep ſtew- pan over the fire, with a piece of. freſh but- 


ter; ſinge your duck and flour it, turn: it in the pan two or three 


minutes, then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peaſe, 
two lettuces cut ſmall, a ſmall bundle of fwezt herbs, a little 
pepper and falt, cover them cloſe, and let them ſtew for half an 
hour, now and then give the pan a ſhake; when they are juſt 
done, grate in a little nutmeg, and put in a very little beaten mace, | 
and thicken it either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three ſpoonfuls of cream; 
ſhake it all together for three or four minutes, take out the ſweet 
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nerbs, lay the duck in the diſh, and pour the ſauce over it. You 
may garniſh with boiled mint chopped, or let it alone. 


20 dreſs a duck with cucumbers. - 


TAKE three or four cucumbers, pare them, take out the 
ſeeds, cut them into little pieces, Jay them in vinegar for two or 
three hours before, with two large onions peeled and ſliced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions; firſt drain them in a cloth, let them be a 
little brown, ſhake a little flour over them, in the mean time 
let your duck be ftewing in the fauce-pan with half a pint of 
gravy. for a quarter of an hour, then add to it the cucumbers 
and onions, with pepper and falt to your palate, a good piece of 
butter rolled in flour, and two or three ſpoonfuls of red wine; 
ſhake all together, and let it ſtew together for eight or ten minutes, 
then take up your duck and pour the ſauce over it. 
Or you may roaſt your duck, and make this. ſauce -and pour 
over it, but then a quarter of a pint of gravy will be enough. 
Too dreſs a duck d la braife, - 
. TAKE a duck, lard it with little pieces of bacon, ſeaſon! it 
iofide and out with pepper and ſalt, lay a layer of bacon cut 
thin, in the bottom of a ſtew-pan, and then a layer of Jean 
beef cut thin, then lay on your duck with ſome carrot; an onion, 
alittle bundle of ſweet herbs, a blade or two of mace, and lay a 
thin layer of beef over the duck ; cover it cloſe, and ſet it over a 
flow fire for eight or ten minutes, then take off the cover and 
make in a little flour, give the pan a ſhake, pour in a pint af 
ſmall broth or boiling water; give the pan a ſhake or two, cover 
it cloſe again, and let it ſtew half an hour, then take off che 
cover, take out the duck and keep it hot, let the ſauce boil till 
there is about a quarter of a pint or little better, then ſtrain it and 
put it into the ſtew-pan again, with a glaſs of red wine; put 
In your duck, ſhake the pan and let it ſtew four or five minutes; 
then lay your duck in the diſh and pour the ſauce over it, and 
garniſh with lemon. If you love your duck very high, you may 
nll it with the following ingredients: take a veal ſweetbread cut 
in eight or ten pieces, à few truffles, ſome oyſters, a little ſweet 
herbs and parſley chopped fine, a little pepper, ſalt, and beaten 
mace ; fill your duck with the above ingredients, tie both ends 
tight, and dreſs as aboye; or you may fill it with force-meat 
made thus: take a little piece of veal, take all the skin and fat 
off, beat in a mortar with as much ſewer, and an equal quan- 
tity 
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tity of crumbs of bread, a few. ſweet herbs, ſome parſley chopped, 
a little lemon- peel, pepper, ſalt, beaten mace, and nutmeg, and 
mix it up with the yolk of an egg. „ 
You may ſtew an ox's palate tender, and cut it into pieces, 

with ſome artichoke-bottoms cut into four, and toſſed up in the 
ſauce. You may lard your duck or let it alone, juſt as you pleaſe, 
for my part I think it beſt without, 


To boil ducks the French way. 


LET your ducks be larded, and half roaſted, then take them 
off the ſpit, put them into a large earthen pipkin, with half 
| a pint of red wine, and a pint of good gravy, ſome cheſnuts, 
firſt roaſted and peeled, half a pint of large oyſters, the liquor 
ſtrained 9 the . = two or three little onions min- 
ced ſmall, a very little {tri thyme, mace, , and a 
little ginger * br cover it cloſe, and let them few half.an 
hour over aflow fire, and the cruſt of a French roll grated when 
you put in your gravy and wine; when they are enough take 
them up, and pour the ſauce over them. | 


| b 


To dreſs a gooſe with onions or cabbage. 


SALT the gooſe for a week, then boil it. It will take an 
hour. You may either make onion-ſauce as we do for ducks, 
or cabbage boiled, chopped, and ſtewed in butter, with alittle 
pepper and ſalt; lay the gooſe in the diſh, and pour the ſauce 
over it. It eats very with either, 5210 


Directions for roaſting a gooſe. - | 


TAKE ſage, waſh it, pick it clean, chop it ſmall, with 
pepper and falt; roll them with butter, and put them into the 
ly; never put onion into any thing, unleſs you are ſure every. 
body loves it; take care that your gooſe be clean picked and 
waſhed. I think the beſt way is to ſcald a gooſe, and then you 
are (ure it is clean, and not ſo ſtrong : let your water be ſcaldin 
hot, dip in your gooſe for a minute, then all the feathers wi 
come off clean; when it is quite clean waſh it with cold water, 
and dry it with a cloth; roaſt it and baſte it with butter, and 
when it is half done throw ſome flour over it, that it may have 
a fine brown. Three quarters of an hour will do it at a quick' 
fire, if it is not too large, otherwiſe it will require an hour. 
2 haye good gravy in a baſon, and apple - ſauce in an- 


- 


G A green 
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| A green gooſe. 
NEVER put any ſeaſoning into it, unleſs defirgd, You muſt 
either put good gravy, or green-ſauce in the diſh, made thus; 
take a handful of ſarrel, beat in a mortar, and ſqueeze the juice 
| out, add to it the juice gf an orange or lemon, and a little ſugar, 
heat it in a pipkin, and pour it into your diſh z but the beſt way 
is to put gravy in the diſh, and green-ſauce in a cup or 
Or made thus : take half a pint of the juice of Jorrel, a ſpoon- 
ful of white wine, a little grated nutmeg, a little grated bregd ; 
' boil theſe a quarter of an hour ſoftly, then ſtrain it, and put 
it into the ſauce- pan again, and ſweeten it with a little ſy 
- give it a boil and pour it into a diſh or baſon ; ſome like à little 
piece of butter rolled in flour, and put into it. 3 


To dry a gooſe. 


GET a fat gooſe, take a handful of common ſalt, a quarter 
of an ounce of ſalt-petre, a quarter of a pound of coarſe ſu- 
gar, mix all together, and rub your goo! very well, let it lie 
in this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran, and hang it up in a chimney where wood-ſmoke 
is for a week. If you have not that conveniency ſend it to the 
baker's, the ſmoke of the oven will dry it; or you may hang it 
in your own chimney, not too near the fire, but make a 

under it; and lay horfe-dung and ſaw-duſt on it, and that will 
mother and e-dry it; when it is well dried keep it in à dry 
place, you may keep it two or three months or more; when you 
boil it put it in a good deal of water, and be fure to ſkim it 


, well. 


Note, You may boil turnips, or cabbage boiled and ſtewed in 


o 
- 


butter, or onion-ſauce. 
To dreſs a gooſe in ragoo. 


FLAT the breaſt down with a cleaver, - then preſs it down 
with your hand, ſkin it, dip it into fcalding water, let it 
be cold, lard it with bacon, ſeaſon it well with pepper, ſalt, and 
alittle beaten mace, then flour it all over, take a pound of good 
beef-ſewet cut ſmall, put it into a deep ſtew-pan, let it be melted, 
then put in your gooſe, let it be brown on both ſides ; when it is 
brown put in a pint of boiling water, an onion or two, a bundle 
of ſweet herbs, a bay-leaf, ſome whole pepper, and a few 
| cloves; cover it cloſe, and let it ew ſoftly till it is tender. About 
half an hour will do it, if ſmall ; if a large one, three quarters of 


by 


| made Plain and Eayy. $3 
an hour. In the mean time make a ragoo, boil ſome turnips al- 
moſt enough, fome carrots and onions quite enough; Cut them 
all into little pieces, put them into a ſauce-pan with half a pint 
of good beef gravy, a little pepper and ſalt, a piece of butter 
rolled in flour, and let this ſtew all a quarter of an 
hour. Fake the gooſe and drain it well, then lay it in the diſh, 
and pour the ragoo over it. 1 
Where the onion is diſliked, leave it out. You may add cab« 
bage bailed and chopped ſmall. . 


A gooſe q la mode. 

TAKE a large fine gooſe, pick it clean, ſkin it, and cut it 
down the back, bone it nicely, take the fat off, then take a 
dried tongue, boil it and peel it: take a fowl, and do it in the 
ſame manner as the gooſe, ſeaſon it with pepper, ſalt, and beaten 
mace, roll it round the tongue, ſeafon the gooſe with the ſame, 
put the tongue and fowl in the gooſe, and ſew the gooſe up 
again in the ſame form it was before ; put itinta a little pot that 
will juſt hold it, put to it two quarts of beef gravy, a bundle of 
ſweet herbs and an onion ; put ſome ſlices of ham, or good ba · 
con, between the fowl and gooſe ; cover it cloſe, and let it ſtew 
an hour over a good fire: when it begins to boil let it do very 
ſoftly, then take up your gooſe and ſkim off all the fat, ftrain it. 
put in a glaſs. of red wine, two ſpoonfuls of catchup, a veal 
ſweetbread- cut ſmall, ſome truffles, morels, and muſhrooms, a 
piece. of butter rolled in flour, and ſome pepper and ſalt, if 
wanted; put in the gooſe again, cover it cloſe, and let it ſtew 
half an hour longer, then take it up and pour the ragoo over it. 
Garniſh with lemon, | | 5 

Note, This is a very fine diſh. You muſt mind to ſave the 
bones of the gooſe and fowl, and put them into the gravy when 
it is firſt ſet on, and it will be better if you roll ſome beef marrow 
between the tongue and fowl, and between the fowl and gooſe, 
it will make them mellow and eat fine. You may ald Ax or 
ſeven yolks of hard eggs whole in the diſh, they are a pretty ad. 
dition, Take care to ſkim off the fat. N 


| | To flew. piblets. 3 | 
LET them be nicely ſcalded and picked, break the two pin 
on bones in two, cut the head in two, and cut off the noſtrils; 
cut the liver in two, the gizzard in four, and the neck in two; 
flip off the skin of the neck, and make a pudding with two hard 
eggs chopped fine, the crumb' 15 French roll ſteeped in bat 
% 2 milk 5 
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milk two -or three hours, then mix it with the hard egg, a little 
nutmeg, pepper, ſalt, and a little ſage chopped fine, a very little 
melted butter, and ſtir it together: tie one end of the ſkin, and 
fill it with the ingredients, tie the other end tight, and put all 
er in the ſauce-pan, with a quart of good mutton broth, a 
bundle of ſweet herbs, an onion, ſome whole pepper, mace, two 
or three cloves tied up looſe in a muſlin rag, and a very little 
piece of lemon-peel ; cover them cloſe, — let them ſtew till 
* tender, then take a ſmall French roll toaſted brown on all 
des, and put it into the ſauce · pan, give it a ſhake, and let it 
ſtew till there is juſt gravy enough to eat with them, then take 
out the onion, ſweet herbs, and ſpice, lay the roll in the mid- 
dle, the giblets round, the pudding cut into {lices and laid round, 
and then pour the ſauce over all. 8 


| Another Way. | 


TAKE the giblets clean picked and waſhed, the feet ſkinned 
and bill cut off, the head cut in two, the pinion bones broke 
into two, the liver cut in two, the gizzard cut into four, the pipe 
pulled out of the neck, the neck cut in two: put them into a 
pipkin with half a pint of water, ſome whole pepper, black and 
white, a blade of mace, a little ſprig of thyme, a ſmall onion, 
 alictle cruſt of bread, then cover them cloſe, and k them on 
a very flow fire. Wood embers is beſt. Let them ſte till they 
are quite tender, then take out the herbs and onions, and pour 

them into a little diſh. Seaſon them with ſalt. 2 


To roaſt pigeons. 


_ FILL them with parſley clean waſhed and chopped, and ſome 
pepper and ſalt rolled in butter; fill the bellies, tie the neck-- 
end cloſe, fo that nothing can run out, put a ſkewer through 
the legs, and have a little iron on purpoſe, with ſix hooks to it, 
and on each hook hang a pigeon ; faſten one end of the ſtring to 
the chimney, and che other end to the iron (this is what we call 
the poor man's ſpit) flour them, baſte-them with butter, and 
turn them gently for fear of hitting the bars. They will roaſt 
nicely, and be full of gravy. Take care how you take them off, 
not to Joſe any of the liquor. You may melt a very little butter, 
and put into the diſh. Your pigeons ought to be quite freſh, and 
not too much done. This is by much the beſt way of doing 
them, for then they will ſwim in their own gravy, and a very lit- 
tle melted butter will do. | 

2s When 
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When you roaſt them on a ſpit all the gravy runs out, or if 
you ſtuff them and broil them whole you cannot ſave the gravy 


ſo well, though they will be very good with parſley and butter in 


the diſh, or ſplit and broiled with pepper and ſalt. 
Rh To boil pigeons. 79 
BOIL them by themſelves, for fifteen minutes, then boil a 


handſome ſquare piece of bacon and lay in the middle; ſtew - 


ſome ſpinach to lay round, and lay the pigeons'on the ſpinach. 
Garniſh 1 diſh with parſley laid in a 
criſp. Or you may lay one pigeon in the middle, and the reft 
round, and the ſpinach between each pigeon, and a flice of ba- 
con on each pigeon. Garniſh with ſlices of bacon and melted 
butter in a cup. N | 


To à la daube pigeons. 


TAKE a large fauce-pan, lay a layer of bacon, then a layer 
of veal, a layer of coarſe beef, and another little layer of veal, 
about a pound of veal and a pound of beef cut very thin, a piece 
of carrot, a bundle of ſweet herbs, an onion, ſome black and 
white pepper, a blade or two of mace, four or five cloves, a 
little cruſt of bread toaſted very brown. Cover the ſauce- pan 
cloſe, ſet it over a-ſlow fire for five or ſix minutes, ſhake in a 
little our? then pour in a quart of boiling water, ſhake it round, 
cover it cloſe, and let it ſtew till the gravy is quite rich and 
good, then ſtrain it off and ſkim off all the fat. In the mean 
time ſtuff the ' bellies of the pigeons with force meat, made 
thus : take a pound of veal, a pound of beef-ſewet, beat both in 
a mortar fine, an equal quantity of crumbs of bread, ſome pep- 
per, ſalt, nutmeg, beaten mace, a little lemon- peel cut ſmall, 
ſome parſley cut ſmall, and a very little thyme ſtripped ; mix all 
together with the yolk of an egg, fill the pigeons, and flat the 
breaſt down, flour them and fry them in freſh butter a little 
brown; then pour all the fat clean out of the pan, and put to the 
pigeons the gravy, cover them cloie, and let them ſtew. a quar- 
ter of an hour, or till you think they are quite enough ; then 
take them up, lay them in a diſh and pour in your ſauce: on each 


pigeon lay a bay-leaf, and on the leaf a ſlice of bacon. You : 


may garniſh with a lemon notched, or let it alone. 

Note, You may leave out the ſtuffing, they will be. very rich 
and good without it, and it is the beſt way of dreſſing them for a 
fine made-diſh. | 


G 3 Pigeon: 


te before the fire to 
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f a P 1geons au Foir. 1 | 
- MAKE a good force-meat as above, cut off the feet quite, 
ſtuff them in the ſhape of a pear, roll them in the yolk of an 
egg, and then in crumbs of bread, ſtick the leg at the tap, 
and butter a diſh to lay them in; then fend them to an oven to 
bake, but don't let them touch each other. When they are 
enough, lay them in a diſh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour: don't pour 
your gravy over the pigeons. You may garniſh with lemon. It 
s a pretty genteel diſh; or for change lay one pigeon in the mid · 
dle, the reſt round, and ſtewed ſpinach between; poached eggs 


into quarters, and have melted butter in boats, 


Pigeons ftoved. 

TAKE a ſmall cabbage lettuce, juſt cut out the heart and 
make a force-meat as before, only chop the heart of the 
cabbage and mix with it; then you muſt fill up the place, and 
tie it acroſs with a packthread ; fry it of a light brown in freſh 
butter, pour out all the fat, lay the pigeons round, flat them 


with your hand, ſeaſon them a little with pepper, ſalt, and 


beaten mace (take great care not to put too much falt,) pour in 
half a pint of Rhenifh wine, cover it cloſe, and let it ew about 
five or {ix minutes; then put in half a pint of gravy, cover 
them cloſe, and let them ſte w half an hour. Take a good piece 
of butter rolled in flour, ſhake it in; when it is fine and thick 
take it up, untie it, lay the lettuce in the middle, and the 
pigeons round; ſqueeze in a little lemon juice, and pour the 
ſauce all gver them. Stew a little lettuce, and cut it into pieces 
for Z ay; with pickled red cabbage. Sal 
Note, Or fur change you may ſtuff your pigeons with the ſame 
force-meat, and cut two cabbage lettuces into quarters, and 
ftew as above; ſo lay the lettuce between each pigeon, and one 
in the middle, with the lettuce round it, and pour the ſauce all 
over them, | 


| Pigeons ſurtout, 


FORCE your pigeons as above, then lay a ſlice of bacon on 
the breaſt; and a flice of veal beat with the back ef a knife, 
and ſeaſoned with mace, pepper, and falt, tie it on with a 
ſmall packthread, or two little fine ſkewers is better; ſpit 
them on a fine bird-ſpit, roaſt them and baſte with a piece of 


butter, 


n the ſpinach, Garniſh with notched lemon and orange cut 
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butter, then with the yolk of an egg, and then baſte them again 


enough lay them in your diſh, have good gravy ready, with 
. morels, and muſhrooms, to pour into your diſh, Gar- 
niſh with lemon. 


Pigeons in compote with white ſauce. BE 
LET your pigeons be drawn, picked, ſcalded, and flayed z 
then put them into a ſtew-pan with veal ſweetbreads, —— 


combs, muſhrooms, truſſtes, morels, pepper, ſalt, a pint of 
thin gravy, a bundle of ſweet herbs, an onion, and a blade or 


two of mace; cover them eloſe, let them ſtew half an hour, 
then take out the herbs and onion, then beat up the yolks of two 


or three eggs, and ſome chopped parſley in a quarter of a pint 
cream, and a little nutmeg z mix all together, ſtir it one w Fr 


thick; lay the pigeons in the diſh, and the ſauce all aver. Gar- 
niſh with lemon. = 
A French pupton of pigeons. | 
TAKE ſavoury force-meat rolled out like paſte, put it in a 
buttered diſh, lay a layer of very thin bacon, ſquab pigeons, 
ſliced ſweetbread, aſparagus- tops, muſhrooms, . cocks combs, a 
palate boiled tender and cut into pieces, and the yolks of hard 


eggs ; make another force-meat and lay over like a pie, bake it, 
and when enough turn it into a difh, and pour gravy round it. 


Pigeons boiled with rice. 
TAKE fix pigeons, ſtuff their bellies with parſley, pepper, 


and ſalt, rolled in a very little piece of butter; put them into 


a quart of mutton broth, with a little beaten mace, a bundle of 
ſweet herbs, and an onion ; cover them cloſe, and let them boil 
a full quarter of an hour ; then take out the onion and ſweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a ſhake, ſeaſon it with ſalt if it wants it, then have 
rezdy half a pound of rice boiled tender in milk; when it be- 
gins to be thick (but take great care it don't burn) take the 
yolks of two or three eggs, beat up with two or three ſpoanfuls 
of cream and a little nutmeg, ftir it together till it is quite thick, 
then take e a diſh ; pour the 

ravy to the rice, ſtir all together and pour over the pigeons. 
Garniſh with hard eggs cut into quarters, 


G4 Pignen 


with crumbs of „ 4 little nutmeg and ſweet herbs ; when | - 


4 
'4 
'2 


gravy in the diſh. They will cat exceeding good and nice, and 


* 
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LEY 


Oy Pigeons tranſmogrified. 
TAKE your pigeons, ſeaſon them with pepper and ſalt, take 
x large piece of butter, make a puff-paſte, and roll each pigeon 


in a piece of paſte ; tie them in a cloth, ſo that the paſte don't 


break ; boil them in a good deal of water. They will take an 
hour and a half boiling; unite them carefully that they don't 
break; lay them in the diſh, and you may pour a little good 


will yield ſauce enough of a very agreeable reliſh. * 
Pigeons in Fricandos. 9 


| AFTER having truſſed your pigeons with their legs in their 


bodies, divide them in two, and lard them with bacon ; then 
lay them in a ſtew-pan with the larded ſide downwards, and two 
whole leeks cut - ſmall, two ladlefuls of mutton broth, or veal 
gravy ; cover them cloſe over a very flow fire, and when they 
are enough make your fire very briſk, to waſte away what li- 


quor remains: when they are of a fine brown take them up, and 


pour out all the fat that is left in the pan; then pour in ſome 
veal gravy to looſen what ſticks to the pan, and alittle pepper ; 
ſtir it about for two or three minutes and pour it over the pigeons, 


This is a pretty little ſide-diſh. 


f To roaſt pigeons with a farce. : 


MAKE a farce with the livers minced ſmall, as much ſweet 
ſewet or marrow, grated bread, and hard egg, an equal quan- 
tity of each; ſeaſon with beaten mace, nutmeg, a little pep- 
per, ſalt, and a little ſweet herbs ; mix all theſe together with 
the yolk of an egg, then cut the skin of your pigeon between the 
legs and the body, and very carefully with your finger raiſe the 


skin from the fleſh, but take care you don't break it: then force 


them with this farce between the skin and fleſh, then truſs the 


legs cloſe to keep it in; ſpit them and roaſt them, drudge them 


with a little flour, and baſte them with a piece of butter; ſave 
the gravy which runs from them, and mix it up with a little red 
wine, a little of the farce-meat, and ſome nutmeg. Let it boil, 
then thicken it with a piece of butter rolled in flour, and the 
_ of an egg beat up, and fome minced lemon ; when enough 


y the pigeons in the diſh and pour in the ſauce, Garniſh with 
lemon. | 


To 
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To dreſs pigeons d la ſoleil. 


FIRST ftew your pigeons. in a very little gravy till enoughs | 
and take different ſorts of fleſh according to your fancy, &c. 

both of butcher's meat and fowl ; chop it ſmall, ſeaſon it with 

beaten mace, cloves, pepper, and ſalt, and beat it in a mortar till 
it is like paſte 3 roll your pigeons in it, then roll them in the yolk 

of an egg, ſhake flour and crumbs of bread thick all over, have 
ready ſome beef dripping or hog's lard boiling ; fry them brown, 

and lay them in your diſh, Garniſh with fried parſley. 


Pigeons in a bole. - 


TAE your pigeons, ſeaſon them with beaten mace, pepper, 
and ſalt; put a little piece of butter in the . lay them in 
a diſh, and pour a little batter all over them, made with a quart 
of milk and eggs, and four or five ſpoonfuls of flour. Bake it, 
and ſend it to table. It is a good diſh. 
„ 6 Pigeons in pimlico. 

TAKE the livers, with ſome fat and lean of ham or bacon, 
muſhrooms, truffles, parſley, and ſweet heibs; ſeaſon with 
beaten mace, pepper, and ſalt; beat all this together with two 
raw eggs, put it into the bellies, roll them in a thin ſlice of 
veal, over that à thin flice of bacon, wrap them up in white 
paper, ſpit them on a ſmall ſpit, and roaſt them. In the mean 
time make for them a ragoo of truffles and muſhrooms chopped 
ſmall with parfley cut ſmall ; put to jt half a pint of good veal 
gravy, thicken with- a piece of butter rolled in flour. An hour 
will do your pigeons ; baſte them, when enough lay them in 
your diſh, take off the paper and pour your ſauce over them. 
Garniſh with patties, made thus: take veal and cold ham, beef 
ſewet, an equal quantity, ſome muſhrooms, ſweet herbs, and 
ſpice, chop them ſmall, ſet them on the fire, and moiſten with 
milk or cream ; then make a little puff- paſte, roll it and make 
little patties, about an inch deep and two inches long ; fill them 
with the above ingredients, cover them cloſe and bake them; 1 


fix of them round a diſh. This makes a fine diſh for a fir 
courſe. | 


| To jugs pigeons, 
PULL, crop, and draw pigeons, but don't waſh them ; fave 
2 raya and put them in ſcalding water, and ſet them on the 
re for a minute or two: then take them out and mince t 
imall, and bruiſe them with the back of a ſpoon ; mix with — 
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fine, chopped parſley. and two of eggs very hard; bru 
them as you do the liver, and put as much ſewet as liver ſhay 
exceeding fine, and as much grated bread; work theſe together 
with raw eggs, and roll it in freſh butter; put a piece into the 
crops and bellies, and ſew up the necks and vents : then dip your 
pigeons in water, and ſeaſon them with pepper and ſalt as for a 
pie, put them in yout jugg, with 4 piece of ſellery, ſtop them 
claſe, and fer them in a kettle of cold water; firſt cover them 
cloſe, and lay a tile on the top of the jugg, and let it boil three 
hours; then take them out of the jugg, and lay them in a diſh, 
take out the ſellery, put in a piece of butter rolled in flour, 
ake it about till it is thick, and pour it on your pigeons. 


a little pepper, falt, grated nutmeg, and lemon-peel ſhred ve 
ed 


Garniſh with lemon. 


To flew pigeons. 


SEASON your pigeons with pepper, ſalt, cloves, mace, and 
ſome ſweet herbs; wrap this ſeaſoning up in a piece of butter, 
and put in their bellies; then tie up the neck and vent, and 
half roaſt them; then put them into a ſtew- pan with a quart 
of good gravy, a little white wine, ſome pickled muſhrooms, a 
few pepper corns, three or four blades of mace, a bit of lemon- 
peel, a bunch of ſweet herbs, a bit of onion, and ſome oyſters 
pickled ; let them ſtew till they are enough, then thicken it up 
with butter and yolks of eggs, Garniſh with lemon. f 

Do ducks the ſame way. . 


To dreſs a calf i liver in a caul. 


TAKE off the under skins and ſhred the liver , very ſmall, 
then take an ounce of truffles and morels chopped fmall, with 
parſley ; roaſt two or three onions, take off their outermoſt 
coats, pound fix cloves, and-a dozen coriander ſeeds, add them 
to the onions, and pound them together in a marble mortar; then 
take them out, and mix them with the liver, take a pint of 
cream, half a pint of milk, and ſeven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, ſhred 
a pound of fewet as ſmall-as you can, half melt it in a pan, and 
pour it into your egg and cream, then pour it in your liver, then 
mix all well together, ſeaſon it with pepper, ſalt, nutmeg, and a 
little thyme, and let it ſtand till it is cold: ſpread a caul over the 
bottom and ſides of the ſtew-pan, and put in your haſhed liver 
and cream all together, fold it up in the caul, in the ſhape 4 4 

* calf 's 


mana r ** 


N60 - 


boil, and pour over your birds. 
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calf's liver, then turn it up- ſide down carefully, lay it in a diſh 
that will bear the oven, and do it over with beaten egg, — 
it with grated bread, and bake it in an oven. Serve it up hot f 
a firſt courſe, £ 


| To roaft a calf 5 liver. 
LARD it with bacon, ſpit it firſt, and roaſt it; ſerve it up 


with good gravy. | 
| To roaſt partridges. 


LET them be nicely roaſted, but not too much, drudge them 
with a little flour, and bafte them moderately ; let them have 
a fine froth, let there be good gravy-ſauce in the diſh, and 
bread-ſauce in baſons made thus : take a pint of water, put in a 
good thick piece of bread, ſome whole pepper, a blade or twoof 
mace ; boil it five or fix minutes till the bread is ſoft, then take 
out all the ſpice, and pour out all the water, only jſt enough to 
keep it moiſt, beat it with a ſpoon ſoft, throw in a little ſalt, and 
a good piece of freſh butter; ſtir it well together, ſet it over the 
fire for a minute or two, then put it into a boat. 


To boil pariridges. 


BOIL them in a good deal of water, let them boil quick and 
fifteen minutes will be ſufficient. For ſauce, take a quarter of 
a pint of cream, and a piece of freſh butter as big as a large wal- 
nut; ſtir it one way till it is melted, and pour it into the diſh. 

Or this ſauce : take a bunch of ſellery clean waſhed, cut all 


the white very ſmall, waſh it again very clean, put it into 2 


ſauce- pan with a blade of mace, a little beaten pepper, and a 
very little ſalt; put to it a pint of water, let it boil till the wa- 
ter is juſt waſted away, then add a quarter of a pint of cream, 
and a piece of butter rolled in flour; ftir all together, and when 

it is thick and fine pour it over the birds. 
Or this ſauce: take the livers and bruiſe them fine, ſome 
rſley chopped fine, melt a little nice freſh butter, then add the 
ivers and parſley to it, ſqueeze in alittle lemon, juſt give it a 
Or this ſauce : take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg, rolled in flour, and one ſpoon+ 
ful of white wine; ſtir all together one way, when fine and thick 
r it over the birds. You may add a few muſhrooms. 
Or this ſauce : take a few muſhrooms, freſh peeled, and waſh 
them clean, put them in à ſauce-pan with 2 little ſalt, put them 
1 | TW. 
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over a quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg ; ſhake them together with a 
very little piece of butter rolled in flour, give it two or three 
ſhakes over the fire, three or four minutes will do; then pour it 
over the birds. E oi Fe 
Or this ſauce; boil half a pound of rice very tender in beef 
gravy 3 ſeaſon with pepper and falt, and pour over your birds. 
heſe ſauces do for boiled fowls ; a quart of gravy will be enough, 
and let it boil till it is quite thick. ; 
To dreſs partridges d la braiſe. 


TAKE two brace, truſs the legs into the bodies, lard them, 
ſeaſon them with beaten mace, peppet, and falt ; take a ſtew-pan, 
lay flices of bacon at the bottom, then ſlices of beef, and then 
ſlices of veal, all cut thin, a piece of carrot, an onion cut ſmall, 
à bundle of ſweet herbs, and ſome whole pepper: lay the par- 
tridges with the breaſts dowaward, lay ſome thin flices of beef 
and veal over them, and ſome parſley ſhred fine ; cover them and 
let them ſtew eight or ten minutes over a very flow fire, then give 
your pan a ſhake, and pour in a pint of boiling water ; cover it 
cloſe, and let it ſtew half an hour over a little quicker fire; then 
take out your birds; keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, then ſtrain 
it off and ſkim off all the fat: in the mean time, have a veal ſweet . 
bread cut ſmall, truffles, and morels, cocks combs, and fowls 
livers ſtewed in a pint of good gravy balf an hour, ſome arti- 
choke-bottoms and aſparagus- tops, both blanched in warm wa- 
ter, and a few muſhroorrs, then add the other gravy to this, and 
put in your partridges to heat; if it is not thick enough, take a 
piece of butter rolled in flour, and toſs up in it; if you will be at 
the expence, thicken it with veal and ham cullis, but it will be 
full as good without. | 


To make partridge pants. 


TAKE two roafted partridges and tha fleſh of a large fowl, 
a little parboiled bacon, a little marrow or ſweet ſewet chopped 
very fine, a few muſhrooms and morels chopped tine, truf- 
fles, and artichoke-bottoms, ſeaſon with beaten mace, pepper, 
a little nutmeg, ſalt, ſweet herbs chopped fine, and tne crumb 
of a two-penny loaf ſoaked in hot gravy; mix all well toge- 
ther with the yolks of two eggs, make your panes on paper, of 
a round figure, and the thickneſs of an egg, at a proper diſ- 
tance one from another, dip the point of a knife in the yolk 
an egg, in order to ſhape _ ; bread them neatly, and _ 

them 
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them a quarter of an hour in a quick oven: obſerve that the 
trufles and morels be boiled tender in the gravy you ſoak the 
bread in. Serve them up for a fide-diſh, or they will ſerve to 
garniſh the above diſh, which will be a very fine one for a firſt 


- courſe. | 


Note, When you have cold fowls in the houſe, this makes a 
pretty addition in an entertainment. | | 


To roaſt pheaſants. 


PICK and draw your pheaſants, and finge them, lard one with 
bacon, but not the other, ſpit them, roaſt them fine, and paper 
them all over the breaſt ; when they are juſt done flour and baſte 
them with a little nice butter, and let them have a fine white 


_ froth; then take them up, and pour good gravy in the diſh and 


bread-fauce in plates. 

Or you may put water- creſſes nicely picked and waſhed, and 
juſt ſcalded, with gravy in the diſh, and lay the creſſes under 
the pheaſants, | 

Or you may make ſellery-ſauce ſtewed tender, trained and 
mixed with cream, and poured-into the diſn. . 

If you have but one pheaſant, take a large fine fow] about the 
bigneſs of a pheaſant, pick it nicely with the head on, draw it 
and truſs it with the head turned as you do a pheaſant's, lard the 
fowl all over the breaſt and legs with a large piece of bacon cut 
in little pieces; when roaſted put them both in a diſh, and no 
body will know it. They will take an hour doing, as the fire 
muſt not be too briſk. A Frenchman would order fiſh- ſauce to 
them, but then you quite ſpoil your pheaſants. 


A ſftewed pheaſant. 


TAKE your pheaſant and ſtew it in veal gravy, take artichoke-. 
bottoms parboiled, ſome cheſnuts roaſted and blanched : when 
your pheaſant is enough (but it muſt ſtew till there is juſt enough 
for ſauce, then skim it) put in the cheſnuts and artichoke bot= _ 
toms, a little beaten mace, pepper, and ſalt juſt enough to ſeas» 
ſon it, and a giaſs of white wine, and if you don't think it thick 
enough, thicken it with a little piece of butter rolled in flour: 
ſqueeze in a little lemon, pour the ſauce over the pheaſant, and 
have ſome force-meat balls fried and put into the diſh. 

Note, A good fowl will do full as well, truſſed with the head 


- * a pheaſant. You may fry ſauſages inſtead of force · meat 
alls, | | a 


To 


ou "NC 
To dreſs a pheaſant à la braiſe. 

LAY a layer of beef all over your pan, then a layer of veal, 
a little piece of bacon, a piece of carrot, an onion ſtuck with 
cloves, a blade or two of mace, a ſpoonful of pepper, black and 
white, and a bundle of ſweet herbs ; then lay in the pheaſant, 
lay a layer of veal, and then a layer of beef to cover it, fet it on 

the fire five or ſix minutes, then pour in two quarts of boili 

water : cover it cloſe, a let it ſtew very ſoftly an hour and 
a half, then take up your pheaſant, keep it hot, and let the 
gravy boil till there is about a pint ; then ſtrain it off, and put 
it in again, and put in a veal ſweetbread, firſt being ſtewed with 
the pheaſant, then put in ſome truffles and morels, ſome livers of 
fowls, artichoke-bottoms, and afparagus-tops, if you have them; 
let all theſe ſimmer in the gravy about five or fix minutes, then 
add two ſpoonfuls of catchup, two of red wine, and 2 little piece 
of butter rolled in flour, ſhake all together, put in your pheaſant, 
let them ſtew altogether with a few muſhrooms about tive or fix 
minutes more, then take up the pheaſant and pour your ragoo 
all over, with a few force-meat balls. Garniſh with lemon. 
Lou may lard it, if you chuſe, 


To boil a pheaſant. 


TAKE a fine pheafant, boil it in a good deal of water, keep 
your water boiling ; half an hour will do a ſmall one, and three 
of an hour a large one. Let your ſauce be fellery ſtew- 
ed and thickened with cream, and a little piece of butter rolled 
in flour ; take up the pheaſant, and pour the ſauce all over. 
Garniſh with lemon. Obſerve to ſtew your ſellery ſo, that the 
liquor will not be all waſted away before you put your cream in; 
jf it wants falt, put in ſome to your palate. 5 


To roaſt ſni pes or woodcocks, 


SPIT them on a ſmall bird-ſpit, flour them and baſte them 
with a piece of butter, then have ready a ſlice of bread toaſted 
brown, lay it in a diſh, and ſet it under the ſnipes for the trail 
to drop on; when they are enough, take them up and lay them 
on a toaſt ; have ready for two ſnipes, a quarter of a pint of 

ood beef gravy hot, pour it into the diſh, and ſet it over a chaf- 
ng-diſh two or three minutes. Garniſh with lemon, and ſet 
them hot to table, Moy 


Snipes 
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Snipes in a ſurtout, or wosdcock e. 
TAKE force-meat made with veal, as much beef ſewet 
chopped and beat in a mortar, with an equal quantity of crumbs 
of bread; mix in a little beaten mace, pepper, and falt, ſome 
ey, and a little ſweet herbs, mix it with the yolk of an egg, 
ay ſome of this meat round the diſh, then lay in the ſnipes, 
being firſt drawn and half roaſted. Tako care of che trail. 
Chop it, n he Ma 
ake fome , according to the bi your ſur- 
tout, ſome 7 pk rib ery a how muſhrooms, a ſweetbread 
cut into pieces, and artichoke · bottoms cut ſmall ; let all ftew to- 
gether, thake them, and take the yolks of two or three eggs, ac- 
cording as you want them, beat them up with a ſpoonful or two 
of white wine, ſtir all together one way, when it is thick take 
it off, let it cool, and pour it into the ſurtout : have the yolks of a 
few hard put in here and there, ſeaſon with beaten mace, 
pepper, ſalt, to your taſte: cover it with the force - meat all 
over, rub the yolks of eggs all over to colour it, then ſend it to 
the oven. Half an hour does it, and ſend it hat to table. 


To boil ſnipes or woodrocks, © 

BOL them in good ſtrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of fweet herbs, a blade or 
two of mace, fix cloves, and ſome whole pepper ; cover it cloſe, 
let it boil til about half waſted, then ſtrain it off, put the gravy 
into a ſauce-pan with ſalt enough to ſeaſon it, take the ſuĩpes and 
gut them clean (but take care of the guts) put them into the 
ravy and let them boil, cover them cloſe, and ten minutes will 
boil them, if they keep boiling. In the mean time, chop the 
guts and liver ſmall, take a little of the gravy the ſnipes are 
iling in, and ſtew the guts in, with a blade of mace. Take 
ſome crumbs of bread, and have them ready fried in a little freſh _ 
butter criſp, of a fine light brown. You muſt take about as much 
bread as the inſide of a ſtale roll, and rub them ſmali into a 
clean cloth; when they are done, let them ſtand ready in a plate 

before the fire. | | 
When your ſnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two ſpoonfuls of 
red wine, and a piece of butter about as big as a walnut, rolled 
in a little flour; ſet them on the fire, ſhake your ſauce · pan often 
(but don't ſtir it with a ſpoon) till the butter is all melted, then 
* in the crumbs, give your ſauce · pan aſhake, take up your birds, 
ay them in the diſh, and pour this fuce over'them. Garniſh 
with lemon, 20 


To dreſs ortolans. DIE 


-  $PIT them ſideways, with a bay-leaf between; baſte them 
with butter, and have fried crumbs of bread round the diſh. Dreſs 
quails the ſame way. | | bi SY 


To dreſs ruffs and reifs. ar 
THEY are Lincolnſhire birds, and you may fatten them ag 8e 
you do chickens, with white bread, mill, and ſugar ; they feed * 
faſt, and will die in their fat if not killed in time; truſs them " 
croſs-legged as you do a ſnipe, ſpit them the ſame way, but you * 
muſt gut them, and you muſt have good gravy in the diſh thick - * 
ened with butter and toaſt under them. — them up quick. 
To adreſs larks. 
SPIT them on a little bird-ſpit; roaſt them; when enough, be 
have a good many crumbs of bread fried, and throw all over 
2 ; and lay them thick round the diſh. 
r they make a v ragoo with fowls livers ; firſt fi 
the 1 livers en. » then put them into ſome —_ tle 
vy to ſtew, juſt enough for fauce, with a little red wine. pe 
arniſh with lemon. | * 
| u 
To dreſs plovers. 11 f 
JO two plovers take two artichoke - bottoms boiled, ſome cheſ- ho! 
nuts roaſted and blanched, ſome ſkirrets bailed, cut all very ſmall, the 
mix with it ſome marrow or beef ſewet, the yolks of two hard lik 
eggs, chop all together, ſeaſon with pepper, ſalt, nutmeg, and 
a little ſweet herbs, fill the body of the plover, lay them in a | 
ſauce · pan, put to them a pint of gravy, a glaſs of white wine, a ] 
blade or two of mace, ſome roaſted cheſnuts blanched, and arti- a p 
choke-bottoms cut into quarters, two or three yolks of eggs, and gra 
a little juice of lemon; cover them cloſe, and let them ſtew ve- her 
ry ſoftly an hour. If you find the ſauce is not thick enough, take clo 
a piece of butter rolled in flour, and put into the ſauce, ſhake it the 
round, and when it is thick take up your plovers and pour the of | 
ſauce over them, Garniſh with roaſted cheſnuts. ed, 
Ducks are very good done this way. 8 18 4 
Or you may roaſt your plovers as you do any other fowl, and * 
have gravy- ſauce in the diſh, | ol 
Or boil them in good ſellery-ſauce, either white or brown, "7 


Juſt as you like. 
The ſame way you may dreſs wigeons. | 
| | To gra 
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To dreſs larks pear faſbion. 

YOU muſt truſs the larks cloſe, and cut off the legs, ſeaſon 
them with ſalt, pepper, cloves, and mace, make a force-meat 
thus: take a veal ſweetbread, as much beef ſewet, a few morels 
and muſhrooms, chop all fine together, ſome crumbs of bread, 
and a few ſweet herbs, a little lemon-peel cut ſmall, mix all to- 
gether with the yolk of an egg, wrap up every lark in force- 
meat, and ſhape them like a pear, ſtick one leg in the top like 
the ſtalk of a pear, rub them over with the yolk of an egg and 
crumbs of bread, bake them in a gentle oven, ſerve them with 


out ſauce z or they make a good garniſh to a very finediſh. 
You may uſe veal, if you have not a ſweetbread. | * 
T0 dreſs a bare. N | 

AS to roaſting of a hare, I have given full directions in the 
beginning of the book. 4,5 
A gugged bare. 

CUT it into little pieces, lard them here and there with lit: 
tle ſups of bacon, ſeaſon them with a very little pepper and ſalt, 
put them into an earthen jugg; with a blade or two of mace, an 
onion ſtuck with cloves, and a bundle of ſweet herbs; cover the 
jugg or jar you do it in ſocloſe that nothing can get in, then ſet 
it in a pot of boiling water, keep the water boiling, and three 
hours will do it; then turn it out into the diſh, and take out 


the onion and ſweet. herbs, and ſend it to table hot. If you don't 
like it larded, leave it out. SE 


To ſcare & hare. 


LARD your hare and put a pudding in the belly; put it into 
a pot or fiſh kettle, then put to it two quarts of ſtrong draw ꝰd 
gravy, one of red wine, a whole lemon cut, a faggot of ſweet 
herbs, nutmeg, pepper, a little ſalt, and fix cloves; cover it 
cloſe, and ſtew it over a very ſlow fire, till it is three parts done 
then take it up, put it into a diſh, and ſte it over with crumbs 
of bread, a few ſweet herbs chopped fine, ſome lemon-peel grat- 
ed, and half a nutmeg ; ſet it before the fire, and baſte it till it 
is all of a fine light brown. In the mean time take the fat of 
7 gravy, and thicken it with the yolk of an egg; take ſix eggs 

oiled hard and chopped ſmall, ſome pickled cucumbers cut very 
thin; mix theſe with the ſauce, and pour it into the diſh. 

A fillet of mutton or neck of veniſon may be dojie the ſame way, 
Note, You may do rabbits the ſame way, but it muſt be veal 
gravy and white wine; adding muſhrooms for cucumbers, * 
9 
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CUT. it into pieces, put it into a ſtew - pan, with a blade or 
two of -mace, ſome whole pepper, black and white, an onion 


ſtuck with cloves, an anchovy, a bundle of ſweet herbs, and a 
nutmeg cut to pieces, and cover it with water; cover the ſtew- 


done: then take it up, and with a fork take out the hare into a 
clean pan, ſtrain the ſauce through a coarſe ſieve, empty all out 
of the pan, put in the hare again with the ſauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewiſe one 
ſpoonful of catchup, and one of red wine; ſtew all together 
(with a few freſh muſhrooms, or pickled ones, if you have any) 
till it is thick and ſmooth; then diſh it up, and ſend it to table. 
You may cut a hare in two, and ftew the fore-quarters thus, and 
roaſt the-hind-quarters with a pudding in the belly, 
A hare civet. w_— 
BONE the hare, and take out all the ſinews, then cut one half 
in thin ſlices, and the other half in pieces an inch thick, flour 
them and fry them in a little freſh butter as collops quick, and 
have ready ſome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, ſome muſtard 
and a little elder vinegar; cover it cloſe, and let it do ſoftly till 
E. thick as cream, then diſh it up with the head in the 
middle. 


. Portugueſe rabbits. 4 

I have in the beginning of my book given directions for boiled 
and roaſted. Get ſome rabbits, truſs them chicken faſhion, the 
head muſt be cut off, and the rabbit turned with the back up- 
wards, and two of the legs ſtripped to the claw- end, and fo 
truſſed with two ſkewers. Lard them, and roaſt them with what 
ſauce you pleaſe. If you want chickens, and they are to appear 
as ſuch, they muſt be dreſſed in this manner : but if otherwiſe, 
the head muſt be ſkewered back and come to the table on, with 
liver, butter, and parſley, as you have for rabbits, and they 
look very pretty boiled and truſſed in this manner, and ſmothered 
with onions ; or ifthey are to be boiled for chickens, cut off the 
head and cover them with white ſellery-fauce, or rice - ſauce toſ- 
fed up with cream. 


| | Rabbits ſurpriſe. | 

ROAST two half-grown rabbits, cut off the heads cloſe to 
the ſhoulders and the firſt joints; then take off all the lean 
meat from the back bones, cut it ſmall and toſs it up with fix 


pan cloſe, let it flew till the hare is tender, but not too much 


ed alk. A ; 
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or ſeven ſpoonfuls of cream and milk, and a piece of butter as 
big as a walnut rolled in flaur, a little nutmeg, and a little ts 
make all together tilf it is as thick as. g6dd cream, and ſer it to 
cool; then take a force-meat with, a pound of veal, a pound of 
ſewet, as thuch crumbs of bread, two anchovies, à little piece of 
lemon- peel cut fine, à Ilttle ſprig of thyme, and a nutmeg 
grated; let the veal and ſewet be chopped vety fine, and beat in 
a mortar, then mix it all together with the yolks of two raw eggs, 
place it all round the rabbits, leaving a long trough in the back 
bone open, that you think will hold the meat you cut out wich the 
ſauce, pout it in and cover it with the force meat, ſmooth it all 
over with our hand as well as you can with 'a raw egg, ſquare 
abc ae throw, on a little grated bread, and butter a maza- 
rine, or pan, and'take them from the dreſſer where you formed 
them,.and place them on it very carefully. Bake them three quar- 
ters of an hout till they are of a fine brown colour. Let your 
ſauce be gravy thickened with butter and the juice of a lemon; 
lay them into the diſh, and pour in the ſauce. Garniſh with 
orange cut into quarters, and ſerve it up for a firſt courſe. 

' To bill rabbits. 
 TRUSS them for boiling, boil them quick and white: for 
ſauce take the livers, boil and ſhred them, and ſome patſley 
ſhred fine, and pickled. aſtertion buds chopped fine, or capers ;. 
mix.theſe with half a pint of. good gravy, a glaß of white wine, 
a little beaten mace and, nutmeg, a little pepper and alt, if want- 
ed, a piece of butter as big as a large walnut rolled in flour; let 
it all boil together till it is thick, take up the rabbits and pour 
the ſauce over them. Gartiiſh with lemon. You may lard them 


with bacon, if it is Id. 
To dreſs rabbits in caſſerole. 


DIVIDE che rabbits into quarters. You may lard them or 
let them alone, - juſt as you pleaſe, ſhake ſome flour oyer them, 
and ry them with lard ot butter, then put them into an earthen 
pipkin with a quart of good broth, a glaſs of white wine, a little 
pepper and ſalt, if wanted, a bunch of ſweet herbs, and a piece 
of butter as big as a walnut rolled in flour; cover them cloſe 
and let them ſtew half an hour, then diſh them up and pour the 
ſauce over them. Garniſh with Seville orange cut into thin ſlices 
_ notched ; the peel that is cut out lay prettily between the 

ces. 
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1 42 » Mutton" kebobd; © 


TAKE a loin of mutton, and joint it between every bone; 
ſeaſon it with pepper and ſalt moderately, grate a ſmall nutmeg 
all over, dip them in the yolks of three eggs, and have reddy 
crumbs of bread and ſweet herbs, dip them in and clap them to- 

ther in the ſame ſhape again, and put it on a ſmall ſpit, roaſt 
Ghom before a quick fire, ſet a diſh under and baſte it with a lit- 
tle piece of butter, and then keep baſting with what comes from 
it, and throw ſome crumbs of bread all over them as it is a roaſt- 
ing; when it is enough take it up, and lay it in the'diſh,, and 
have ready half a pint of good gravy, and what comes from it ; 
take two ſpoonfuls of 4. 2h and mix a tea-ſpoonful of flour 
with it and put to the gravy, ſtir it together and give it a boil, 

and pour over the mutton. A 3 

Note, You muſt obſerve to take off all the fat of the inſide, 
and the ſkin of the top of the meat, and ſome of the fat, if there 
be too much, When you put in what comes from your meat. 
into the gravy, obſerve to pour out all the fat. | 


A neck of mutton, called, The haſty diſh. 


TAKE a large pewter or filver diſh, made like a deep ſoop- 
diſh, with an edge about an inch deep on the inſide, on which 
the lid fixes (with a handle at top) ſo faſt that you may lift it up 
full by that handle without falling. This diſh is called a necro- 
mancer. Take a neck of mutton about ſix pounds, take off the 
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ſkin, cut it into chops, not too thick, flice a French roll thin, ve 

peel and ſlice a very large onion, pare and ſlice three or four 

turnips, lay a row of mutton in the diſh, on that a row of roll, 

then a row of turnips, and then onions, a little ſalt, then the 

meat, and ſo on; put in a little bundle of ſweet herbs, and two th 

or three blades of mace ; have a tea-kettle of water boiling, fill tu 

the diſh and cover it cloſe, hang the diſh on the back of two be 

chairs by the rim, have ready three ſheets of brown paper, tear up 

each ſheet into five pieces, and draw them through your hand, . 

light one piece and hold it under the bottom of the diſh; mov- 

ing the paper about; as faſt as the paper burns light another 

till all is burnt, and your meat will be enough. Fifteen minutes pu 

juſt does it. Send it to table hot in the diſh. u 
Note, This diſh was firſt contrived by Mr. Rich, and is much 0 

admired by the nobility. clo 

ſor 
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To dreſs a loin of pork with onions. 


TAKE a fore-loin of pork, and roaſt it as at another time, 
peel à quarter of a peck of onions, and flice them thin, lay 
them in the dripping-pan, which muſt be very clean, under the 
pork ; let the fat drop on them; when the pork is nigh _—_ 
put the onions into the ſauce-pan, let them ſimmer over the fire 
a quarter of an hour, ſhaking them well, then pour out all th 

fat as well as you can, ſhake in a very little flour, a ſpoonful of 
vinegar, and three tea- ſpoonfuls of muſtard, ſhake all well to- 
gether, and ſtir in the muſtard, ſet it over the fire for four or five 
minutes, lay the pork in a diſh, and the onions in a baſon. This 
is an admirable diſh to thoſe who love onions. x 


To mate a currey the Indian way. 


TAKE two ſmall chickens, ſkin them and cut them as for a 
fricaſey, waſh them clean, and ſtew them in about a quart of 
water, for about ſive minutes, then ſtrain off the liquor and put 
the chickens in a clean diſh; take three large onions, chop 
them ſmall and fry them in about two ounces of butter, then put 
in the chickens and fry them together till they are brown, take a 
quarter of an ounce of turiterich, a large ſpoonful of ginger and 
beaten pepper together, and a little falt to your palate ; — all 
theſe ingredients over the chickens whilſt it is frying, then pour 
in the liquor, and let it ſtew about half an hour, then put in a 
_ of a pint of cream, and the juice of two lemons, and 

rve it up. The ginger, pepper, and turmerick muſt be beat 
very fine. | = 


20 boil the rice. 


PUT two quarts of water to a pint of rice, let it boil till 
think it is done enough, then throw in a ſpoonful of ſalt, and 
turn it out into a cullender ; then let it ſtand about five minutes 
before the fire to dry, and ſerve it up in a diſh by itſelf. Diſh it 
up and fend it to table, the rice in a diſh by itſelf. 


To make a pellow the Indian way. 


TAKE three pounds of rice, pick and waſh it very clean, 
put it into a cullender, and let it drain very dry; take three 
quarters of a pound of butter, and put it in a pan over a very 

ow fire till it melts, then put in the rice and cover it over very 
cloſe, that it may keep all the ſteam in; add to it a little ſalt, 
ſome whole pepper, half a dozen blades of mace, and a few 
cloves. You muſt put ina little water to keep it from burning, 
| H 3 | ; then 
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then ſtir it up very often, and let it ſtew till the rice. is ſoft, Boil 
two fowls and a fine piece of bacon, of about two pounds weight 
as common, cut the bacon in two pieces, lay it in the diſh with 


the fowls, cover it over with the rice, and garniſh it with about 


half a dozen hard eggs and a dozen of onions fried whole' and 
very brown. | * | | 
Note, This is the true Indian way of dreſſing them, 


* Aol ber way 10 mate a pellow. 


TAKE a leg of veal about twelve or fourteen pounds weight, 
an old cock ſkinned, chop both to pieces, put it into a pot with 
five or {ix blades of mace, ſome whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves ; cover it cloſe, and when it boils let it do very ſoftly till 
the-meat is good for nothing, and above two thirds is waſted, 
then train it, the next day put this ſoop into a ſauce-pan, with 
4 pound of rice, ſet it over a very flow fire, take great care it don't 
ban; when the rice is very thick and dry, turn it into a diſh. 
Garniſh with hard eggs cut in two, and have roaſted fowls in an- 
other diſh. * | e 0m 
Note, You are to obſerve, if your rice ſimmers too faſt it will 


burn, when it comes to be thick. It muſt be very thick and dry, 


and the rice not boiled to a mummy. 


'Ta make eſſence of bam. pM 

TAKE off the fat of a ham, and cut the lean in ſlices, beat 
them well and lay them in the bottom of a ſtew-pan, with 
flices of-carrots, parſnips, and onions z cover your pan, and ſet it 
over a gentle fire: let them ſtew till they begin to ſtick, then 
ſprinkle on a little flour, and turn them; then moiſten with broth 
and veal gravy. Seaſon them with three or four muſhrooms, as 
many truffles, àa Whole leek, ſome parſley, and half a dozen 


cloves; or inſtead of a leak a clove of garlick. Put in ſome 


cruſts of bread, and let them ſimmer over the fire for a quarter 
of an hour; ſtrain it, and ſet it away for uſe. Any pork or 
ham does ſor this, that is well made. | 


| Rules 10 be obſerved in all made · diſbes. 


FIRST, that the ſtew- pans, or ſauce-pans, and covers be 
very clean, free from ſand, and well tinned; and that all the 
white ſauces have a little tartneſs, and be very ſmooth and of a 
tme thickneſs, and all the time any white ſauce is over the fire 
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And as to brown ſauce, take great care no fat ſwims at the 
top, but that it be all ſmooth alike, and about as thick as good 
cream, and not to taſte, of one thing more than another. As to 


pepper and ſalt, ſeaſon to your palate, but don't put too much of 


either, for that will take away the fine flavour of every thing. As 


to moſt made-diſhes, you may put in what you think proper to 
enlarge it, or make it good; as muſhrooms pickled, dried, freſh, 
or powdered ; truffles, morels, cocks combs ſtewed, ox palates 
cut in little bits, artichoke-bottoms, either pickled, freſh boiled, 
or dried ones ſoftened in warm water, each cut in four pieces, 
aſparagus-tops, the yolks of hard eggs, force-meat-balls, &c. The 
beſt things to give a ſauce 'a'tartneſs, are muſhroom- pickle, 
white walnut- pickle, elder vinegar, or lemon-juice, | 


—— — — 
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Read this Char TER, and you will find how expen- 
ſive a French cook's ſauce is. 


/\ j 
The French way of dreſſing partriages, 

WHEN they are newly picked and drawn, finge them : you 
mult mince their livers with a bit of butter, ſome ſcraped bacon, 
oreen truffles, if you have any, parfley, chimbol, falt, pepper, 
ſweet herbs, and allſpice. The whole being minced together, 
put it in the inſide of your partridges, then ſtop both ends of them, 
after which give them a fry in the ſtew- pan; that being done, 
ſpit them, and wrap them up in ſlices of bacon and paper; then 
take a ſtew-pan, and having put in an onion cut into ſlices, a car- 
rot cut into little bits, with a little oil, give them a few toſſes 
over the fire; then moiſten them with gravy, cullis, and a little 
eflence of ham. Put therein half a lemon cut into ſlices, four 


cloves of garlick, alittle ſweet baſil, thyme, a bay-leaf, a little 
parſley, c 


imbol, two glaſſes of white wine, and four of the car» 
caſſes of the partridges ; let them be pounded, and put them in 
this ſauce. When the fat of your cullis is taken away, be care- 
ful to make it reliſhing ; and after-your pounded livers are put 
into your cullis, you muſt ſtrain them through a ſieve. Your par- 
tridges being done, take them off; as alſo take off the bacon and 
paper, and [ay them in your diſh with your ſauce over them. 
This diſh I do not recommend; for I think it an odd jumble. 
of traſh ; by that time the cullis, the eſſence of ham, and all 
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other ingredients are reckoned, the partridges will come to a fine 
penny. But ſuch receipts as this is, what you have in moſt books 
of cookery yet printet. | f 
To. make eſſence of ham. | 

TAKE the fat off a Weſtphalia ham, cut the lean in flices, 
beat them well and lay them in the bottom of a ſtew-pan, with 
flices of carrots, parſnips, and onions ; cover your pan, and ſet 
it over a gentle fire. Let them ſtew till they begin to ſtick, then 
ſprinkle on a little flour and turn them ; then moiſten with broth 
and veal gravy ; ſeaſon with three or four muſhrooms, as many 


. ” 


trhMes, a whole leek, fome baſil, parſley, and half a 2 cloves; 
lick. 


or inſtead of the leek, you may put a clove of garlick. Put in 
ſome cruſts of bread, and let them ſimmer over the fire ſor three 
quarters of an hour, Strain it, and ſet it by for uſe. 


A cullis for all forts of ragoo. ; 

HAVING cut three pounds of lean veal, and half a pound of 
ham, into ſlices, lay it into the bottom of a A* put in 
carrots and parſnips, and an onion fliced ; cover it, and ſet it a- 
ſewing over a ſtove : when it has a good colour, and begins to 
ſtick, put to it a little melted bytter, and ſhake in a little flour, 
keep it moving a little while till the flour is fried ; then moiſten 
| j with gravy and broth, of each a like quantity, then put in 
ome parſley and baſil, a whole leek, a bay-leaf, ſome muſh- 
rooms and truffles minced ſmall, three or four cloyes, and the 
cruſt of two French rolls: let all theſe ſimmer together for three 
uarters of an hour; then take out the ſlices of veal; ſtrain it, 
and keep it for all ſorts of ragoos. Now compute the expence, and 
ſee if this diſh cannot be dreſſed full as well without this expence. 


A cullis for all forts of butcher's meat. 
YOU- muſt take meat, according to your company. If ten or 


twelve, you can't take leſs than a leg of veal and a ham, wich 


all the fat, ſkin, and outſide cut off. Cut the leg of veal in 
pieces, about the bigneſs of your fiſt, place them in your ſtews 
pan, and then the ſlices of ham, two carrots, an onion cut in 
two; cover it cloſe, let it ſtew ſoftly at firſt, and as it begins 
to be brown, take off the cover, and turn it. to colour it on all 
fides the ſame ; but take care not to burn the meat. When it has 
a pretty brown colour, moiſten your cullis with broth made of 
beef, or other meat; ſeaſon your cullis with a little ſweet baſil, 
ſome cloves, with ſome garlick; pare a lemon, cut it into ſlices, 
and put it into your cullis, with ſome muſhrooms. Put * 2 
ves Ip Es e. 
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ſtew- pan a good lump of butter, and ſet it over a flow fire; put 
into it two or three handſuls of flour, ſtir it with a wooden- 
ladle, and let it take a colour; if your cullis be pretty brown, 
u muſt put in ſome flour. Your flour being brown with your 
cullis, then pour it very ſoftly into your cullis, keeping your 
cullis ſtirring with a wooden ladle; then let your cullis ſtew ſoft- 
ly, and ſkim off all the fat, put in two glaſſes of champaign, or 
other white wine; but take care to keep your cullis very thin, ſo 
that you may take the fat well off, and clarify it. Toclarify it, 
ou muſt put it in a ſtove that draws well, and cover it cloſe, and 
fer it boil without uncovering, till it boils over; then uncover it, 
and take off the fat that is round the ſtew-pan, then wipe it off 
the cover alſo, and cover it again, When your cullis is done, 
take out the meat, and ſtrain your cullis through a ſilk trainer. 
This cullis is for all ſorts of ragoos, fowls, pies, and terrines. 


Cullis the Italian way. «dens 


PUT into a ſtew- pan half a ladleful of cullis, as much eſſence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into flices, four or five cloves of garlick, a little 
beaten coriander-ſeed, with a lemon pared and cut into flices, 
a little ſweet baſil, muſhrooms, and good oil; put all over the 
fire, let it ſtew a quarter of an hour, take the fat well off, let it 
be of .a good taſte, and you may uſe it with all forts of meat and 
fiſh, particularly with glazed fiſh. This ſauce will do for two 
chickens, fix pigeons, quails, or ducklings, and all forts of 
tame and wild fowl, Now this Italian or 'French ſauce, is 


nd ſaucy. 
Ce. . 
| Cullis of craw- fiſh. 

or 10 DW muſt get the middling fort of craw-fiſh, put them over 
ich the fire, ſeaſoned with falt, pepper, and onion cut in ſlices ; 

in being done, take them out, pick them, and keep the tails after 
"We they are ſcalded, pound the reſt together in a mortar; the more 
in n are pounded the finer your cullis will be. Take a bit of 
ins veal, the bigneſs of your tt, with a ſmall bit of ham, an onion 
all cut into four, put it in to ſweat gently: if it ſticks but a very lit- 
has tle to the pan, powder it a little. Moiſten it with broth, put in 
of it ſome cloves, ſweet baſil in branches, ſome muſhrooms, with 
ſil, lemon pared and cut in flices: being done, ſkim the fat well, 
des, let it be of a good taſte; then take out your meat with a ſkim- 
0 4 mer, and go on to thicken it a little with eſſence of ham: then 


W. put 
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put in your craw-fiſh, and ſtrain it off. Being ſtrained, keep it 
for a fuſt courſe of craw - fiſh. | | 


A white cullis. | T. 
TAKE a piece of veal, cut it into ſmall bits, with ſome thin 
flices of ham, and two onions cut into four pieces; moiften it 
with broth, ſeaſoned with muſhrooms, a bunch of parſley, green 
onions, three cloves, and ſo let it ftew. Being ſtewed, take 
out all your meat and roots with a ſkimmer, put in a few crumbs 
of bread, and let it ftew ſoftly : take the white of a fowl, or two : 
chickens, and pound it in a mortar; being well pounded, mix ſou 
it in your cullis, but it muſt not boil, your cullis muſt be ſew 
very white ; but if it is not white enough you muſt pound two and 
dozen of ſweet almonds blanched, and put into your cullis ; of a 
then boil a glaſs of milk, and put jt in your cullis : let it be of a plac 
good taſte, and ſtrain it off: then put it in a ſmall kettle, and but! 
keep it warm. You may ule it for white loaves, white cruſt of clea 
bread and biſquets. thre 
me 
Sauce for a brace of partridges, pheaſants, or any th _ 
t tbing you pleaſe. © pan 
ROAST a partridge, pound it well in a mortar with the pi- _ 
nions of four turkies, with a quart of ſtrong gravy, and the li- 3 * 
vers of the parttidges and ſome truffles, and let it ſimmer till it "Tg 
be pretty thick, let it ſtand in a diſh for a while, then put two and 
glaſſes of Burgundy into a ſtew-pan, with two or three ſlices of 
onions, a clove or two of garlick, and the above ſauce. Let it 
ſimmer a few minutes, then preſs it through a hair-bag. into P. 
a ſtew-pan, add the eſſence of ham, let it all boil for ſome of a 
time, ſeaſon it with good ſpice and pepper, lay your partridges, baco 
&c. in the diſh, and pour your ſauce in. a ma 
They will uſe as many fine ingredients to ſtew a pigeon, of meg, 
ſowl, as will make a very fine diſh, which is equal to boiling a in a 
leg of mutton in champaign. freſh 
It would be needleſs to name any more; though you have of an 
much more expenſive ſauce than this ; however I think here is they 
enough to ſhew the folly of theſe fine French cooks. In their 
own country, they will make a grand entertainment with the ex- 
pence of one of theſe diſhes; but here they want the little petty LE 
profit; and by this ſort of Jegerdemain, ſome fine eftates are jug- lome 
gled into France, | * after, 
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after, add a little bay ſalt, ſome 
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To make a number of pretty little diſhes, fit for a 
ſupper, or ſide-diſh, and little corner-diſhes for 


a great table; and the reſt you have in the 
CHAPTER for Lent. * 


Hogs ears forcad. *. 


TAKE four hogs ears and half boil them, or take them 
ſouſed ; make a force-meat thus: take half a pound of beef 
ſewet, as much crumbs of bread, an anchovy, ſome ſage, boil 
and chop very fine a little parſley ; mix all together with the yolk, 
of an egg, a little pepper, ſlit your ears very carefully ro make a 
place for ſtuffing, fill them, flour them, and fry them in freſh 
butter till they are of a fine brown; then pour out all the fat 
clean, and put to them half a pint of gravy, a glaſs of white wine, 
three tea-ſpoonfuls of muſtard, a piece of butter as big as a nut- 
meg rolled in flour, a little pepper, a ſmall onion whole; cover 
them cloſe, and let them ſtew ſoftly for halt an hour, ſhaking your 
pan now and then. When they are enough, lay them in your 
diſh, and pour your fauce over them; but firſt take wut the onion. 
This makes a very pretty diſh; but if you would make a fine 


large diſh, take the feet, and cut all the meat in ſmall thin pieces, 


and ſtew with the ears. Seaſon with ſalt to your palate. 8 


To force cocks combs. 


PARBOIL your cocks combs, then open them with a point 
of a knife at the great end: take the white of a fowl, as much 
bacon and beef marrow, cut theſe ſmall, and beat them fine in 
a marble mortar; ſeaſon them with falt, pepper, and grated nut- 
meg, and mix it with an egg ; fill the cocks combs, and ſtew them. 
ina little ſtrong gravy ſoftly for half an hour, then ſlice in ſome 
freſh muſhrooms, and a few pickled ones; then beat up the yolk 
of an egg in a little gravy, ſtirring it. Seaſon with ſalt, When 
they are enough, diſh them up in little diſhes or plates. 


To. preſerve cocks combs. 


LET them be well cleaned, then put them into a pot, with 
ſome melted bacon, and boil them a little; about half an hour 
er, a little vinegar, a lemon 
ſliced, and an onion ſtuck with cloves. When the bacon begins 

to 
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to ſtick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean linen cloth over them, and pour 
melted butter clarified over them, to keep them cloſe from the 
air. Theſe make a pretty plate at a ſupper. ms 


20 preſerve or pickle pigs feet and ears. 


TAKE your feet and ears ſingle, and waſh them well, ſplit 


the feet in two, put a bay- leaf between every foot, put in al- 
moſt as much water as will cover them. When they are well 
ſteemed, add to them cloves, mace, whole pepper, and ginger, 
coriander ſeed and ſalt, according to your diſcretion, put to 


them a bottle or two of Rheniſn wine, according to the quantity 


you do, half a ſcore bay leaves, and a bunch of ſweet herbe. 


Let them boil ſoftly till tney are very tender, then take them out 


of the liquor, lay them in an earthen pot, then ſtrain the liquor 
over them; when they are cold, cover them down cloſe, and 
keep them ſor uſe. 


You ſhould let them ſtand to be cold; ſkim off all the fat, 


and then put in the wine and ſpice. 
They eat well cold; or at any time heat them in the jelly, and 


thicken it with a little piece of butter rolled in flour, makes a; 


very pretty diſh ; or heat the ears, and take the feet clean out of 


the jelly, and roll it in the yolk of an egg, or melted butter, and 
then in crumbs of bread, and broil them; or fry them in freſh but- 
ter, lay the ears in the middle and the feet round, and pour the 


ſauce over; or you may cut the ears in long ſlips, which is bet- 
ter: and if you chuſe it, make a good brown gravy to mix with 
them, a glats of white wine and ſome muſtard, thickened with a 
piece of butter rolled in flour. 


To pickle ox palates. 


TAKE your palates, .waſh them well with ſalt and water, 
and put them in a pipkin with water and ſome ſalt; and when 
they are ready to boil ſkim them well, and put to them pep- 
per, cloves, and mace, as much as will give them a quick taſte. 
When they are boiled tender (which will require four or five 
hours} peel them and cut them into ſmall pieces, and let them 
cool ; then make the pickle of white wine and vinegar, an equal 
quantity; boil the pickle, and put in the ſpices that were bojl- 
ed in the palates: when both the pickle and palates are cold, 
lay your palates in a jar, and put to them a few bay leaves and 
a little freſh ſpice ; pour the pickle over them, cover them cloſe, 
and keep them for ule. * 10 

Of 
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Of theſe you may at any time make a little diſh, either 
with brown ſauce or white; or butter and muſtard, and a ſpoon- 
ful of white wine; or they are ready to put in made-diſhes, _- 


To flew cucumbers. 


PARE twelve cucumbers, and lice them as thick as a crown. 
piece, and put them to drain, and then lay them in a coarſe cloth 
till they are dry, flour them and fry them brown in butter; pour 
out the fat, then put to them ſome gravy, a little claret, ſome 
pepper, cloves, and mace, and let them ſtew-a little, then roll 
a bit of butter in flour, and toſs them up; ſeaſon with ſalt: you 
may add a very little muſhroom pickle. % 60457536 


\ To: ragoo cucumbery. 1 
TAKE two cucumbers, two onions, ſlice them, and ſry them 
in a little butter; then drain them in a ſteve, put them into 2 
ſauce - pan, add fix ſpoonfuls of gravy, two of white wine, 2 
blade of mace: let them ftew five or fix minutes; then take a 
piece pf butter as big as a walnut rolled in flour, ſhake them 
together, and when it is thick diſh them up. 


A fricaſey of kidney beans, 

TAKE a quart. of the ſeed, when dry, ſoak them all night 
in river water, then boil them on a ſlow fire till quite tender; 
take a quarter of a peck of onions, flice them thin, fry them in 
butter till brown; then take them out of the butter, and put 
them in a quart of ſtrong draw'd gravy. Boil them till you may 
maſh them fine, then put in your beans, and give them a boil ot 
two. Seaſon with pepper, ſalt, and nutmeg. 


To -dreſs Windſor beans. 


TAKE the ſeed, boil them till they are tender ; then blanch 
them, and fry them in clarified butter. Melt butter, with a 
drop of vinegar, and pour over them. Stew them with ſalt, 
pepper, and nutmeg. 2 

Or you may eat them with butter, ſack, ſugar, and a. little 
powder of einnamon. 


To make jumballs. 


TAKE a pound of fine flour and a pound of fine powder-ſu-. 
gar, make them into light paſte, with whites of eggs beat fine; 
then add half a pint of cream, half a pound of freſh butter 

melted 
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melted, and a pound of blanched almonds well beat. K need them 
all together thoroughly, with alittle'roſe-water, and cut out your 
jumballs in what figures you fancy ; and either bake them in a 
gentle oven, or fry them in freſh butter, and they make a pretty 
tide or corner diſh. You may melt a little butter with a ſpoon- 
ful of ſack, and throw fine ſugar all over the:diſh; If you make 
them in pretty figures, they make a fine little diſh, 0 
Do make à ragoo of onions. 


TAKE. a pint of little young onions, peel them, and take 
four large ones, peel them and cut them very mall; put a guar- 


ter of a pound of good butter into a ſtew : pan, when it is melted 


and done making a noiſe, throw in your onions, and fry them till 
they begin to look a little brown ; then ſhake in a little flour, and 
ſhake them round till they are thick; throw in a little ſalt, a. lit - 
tle beaten pepper, a quarter of a pint of good gravy, and a tea- 
ſpoonful of muſtard. Stir all together, and when it is well 


taſted and of a good thickneſs pour it into yaur diſh, and gar- 
niſh it with fried crumbs of bread and raſpings. They make a 


pretty little diſh, and are very * You may ſtew raſpings 
in the room of flour, if you pleale. | "STO 
A ragoo of oyſters. 

OPEN twenty large oyſters, take them out of their liquor, 
fave the liquor, and dip 
two eggs, beat them well, a little lemon-peel grated, a little 
nutmeg grated, a blade of mace pounded fine, a little parſley 
chopped fine; beat all together with a little flour, have ready ſome 
butter or dripping in a ftew-pan ; when it boils, dip in your oy- 
ſters, one by one, into the batter, and fry them of a fine brown'; 
then with an egg-ſlice take them out, and Jay them in a diſh before 
the fire. Pour the fat out of the pan, and fhake a little flour 
over the bottom of the pan, then rub a little piece of butter as 
big as a ſmall walnut, all over with your knife, whiiſt it is over 


the fire; then pour in three ſpoonfuls of the oyſter liquor ſtrained, 
one ſpoonful of white wine, and a quarter of a pint of gravy ; 


grate a little nutmeg, ſtir all together, throw in the oyſters, give 
the pan a toſs round, and when the ſauce is of a good thickneſs, 


pour all into the diſh, and garniſh with raſpings. 
A ragoo of aſparagus. 


SCRAPE a hundred of grafs very clean, and throw it into 


cold water. When you have ſcraped all, cut as far as is good and 


green, about an inch long, and take two heads of endive clean 
i waſhed 


the oyſters in a batter made thus: take 
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waſhed and picked, cut it very ſmall, a young lettuce clean waſhed 
and cut ſmall, a large onion peeled and cut ſmall ; put a quarter 
of a/pound of butter into a ſtew-pan, when it is melted throw in 
the above things: toſs them about, and fry them ten minutes; 
then ſeaſon them with a little pepper and ſalt, ſhake in a little 
flour, toſs them about, then pour in half a pint of gravy. Let them 
ſtew till the ſauce is very thick and good; then pour all into your 
diſh. Save a few-ofthe little tops of the graſs to garniſh the diſh. 
A ragoo of livers. 9" 
TAKE as many livers as youwould have for your diſh. A 
turky's liver and ſix fowls livers will make a pretty diſh; Pick 
the galls from them, and throw them into cold water ; take the 
ſix livers, put them in a ſauce · pan with a quarter of a pint of gras 
va, a ſpoonful of muſhrooms, either piokled or freſh, a ſpoon- 
ful of catchup, a little bit of butter, as big as a nutmeg rolled in 
flour ; ſeaſon them with pepper and ſalt to your palate. Let them 
ſtew foftly ten minutes: in the mean while broil the turky's li- 
ver nicely, lay it in the middle, and the ſtewed livers round. 
Pour the ſauce. all over, and garniſh with lemon. 


To ragoo ' cauliflowers. 


LAY a large cauliflower in water, then pick it to pieces, as 
if for pickling: take a quarter of a pound of butter, with a 
ſpoonful of water, and melt it in a ſtew-pan, then throw in your 
cauliflowers, and ſhake them about dſten till they are quite tender; 
then ſhake in a little flour, and toſs the pan about. Seafon them 
with a little pepper and ſalt, pour in half a pint of good gravy, 
let them ſtew till the ſauce is thick, and pour it all into a little 


diſh. Save a few little bits of cauliflower, when ſtewed in the 
butter, to garniſh with, | | | 


Stewed peaſe and lettuce. 


TAKE a quart of green peaſe, two nice lettuces clean waſh- 
ed and picked, cut them ſmall acroſs, put all into a ſauce- 
with a quarter of a pound of butter, pepper and ſalt to your pa- 
late ; cover them cloſe, and let them ftew ſoftly, ſhaking the pan 
often. Let them ſtew ten minutes, then ſhake in a little flour, roſs 
them round, and pour in half a pint of good gravy; put in a little 
bundle of ſweet herbs and an anion, with three cloves, and a 
blade of mace ſtuck in it. Cover it cloſe, and let them ſtew a 
quarter of an hour; then take out the onion and ſweet hetbs, 
and turn it all into-a diſh. Tf you find the ſauce not thick 
enough, ſhake in a little more flour, and let it ſimmer, then 
take it up. Cad- 
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Cad. ſounds broiled with gravy. © 
SCALD them in hot water, and rub them with ſalt well; 
blanch them, that is, take off the black dirty ſkin, then ſet then 
on in cold water, and let them ſimmer till they begin to be ten- 
der; take them out and flour them, and broil them on the 
gridiron. In the mean time take a little good gravy, a little 
muſtard, a little bit of butter rolled in flour, give it a boil, fea- 
ſon it with pepper and ſalt. Lay the ſounds in your diſh, and 
pour the ſauce over them. | gs 
op A forced cabbape.' + 
TAKE a fine white-heart cabbage, about as big as a quartet 
of a peck, lay it in water two or three hours, then half boil it, 
ſet it in a cullender to drain, then very carefully cut out the heart, 
but take great care not to break off any of the outſide leaves, fill 
it with force-meat made thus: take a pound of veal, half a pound 
of bacon, fat and lean together, cut them ſmall, and beat theni 
fine in a mortar, with four eggs boiled hard. Seaſon with pep- 
per and ſalt, alittle beaten mace, a very little lemon · peel cut 
fine, ſome parſley chopped fine, a very little thyme, and two an- 
chovies: when they are beat fine, take the crumb of a ſtale roll, 
ſome muſhrooms, if you have them, either pickled or freſh, and 


. 


the heart of the cabbage you cut out chopped fine. Mix all to- 


,gether with the yolk of an egg, then fill the hollow part of the 
cabbage, and tie it with a packthread, then lay ſome ſlices of ba- 
con to the bottom of a ſtew- pan or ſauce- pan, and on that a 
pound of coarſe lean beef, cut thin; put in the cabbage, cover it 
cloſe, and let it ftew over a flow fire till the bacon begins to 
ſtick to the pan, ſhake in a little flour, then pour in a quart of 
broth, an onion ſtuck with - cloves, two blades of mace, ſome 
whole pepper, a little bundle of ſweet herbs; cover it cloſe, and 
let it ſtew very ſoftly an hour and a half, put in a glaſs of red 
wine, give it a boil, then take it up, lay it in the diſh, and ſtrain 
the gravy and pouf over; untie it firſt, This is a fine ſide-diſh, 
and the next day makes a fine haſh, with a veal ſteak nicely 
broiled and laid bits 2} a. n oo YAM 2 2415} 
Stewwed. red cabbage. 3 
TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin ſlices acroſs, and cut it into little pieces. Put it in- 
to a ſtew- pan, with a pound of ſauſages, 4 piat of gravy, a 
little bit of ham or lean bacon; coyer it'doſe;” and let it few 
Half an hour; then take the pan off the fire, ànd im off the 
fat, ſhake in a little flour, and ſet it on again. Let it ſtew to 
| | I or 


4 
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the quartered apples. 
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or three minutes, then lay the ſauſages in your diſh, and pout 
the reſt all over. 8 d. e up, put in half a 
ſpoonful a vinegar, . 


WG WW i 7 © 


Savoys . * hewed.' #3 
TAKE ti two id fora; fill one with force-meat, nh the 10 


without. Stew them with grayy; ſeaſon them with pepper an 


— and when they are heat enough take a — K of buttef, as 
33 a large walnut rolled in flour, and put in. Let them ſtew 
til 
12 135 9 


they are enough, and the ſauce thick; then lay them in y 
diſh, and pour the ſauce over them. Theſe "things are . 
done on a Rove, | ho 

To 2 Sete 
TAKE three large cucumbers, ſcoop out the pith, fill chem 
with fried oyſters, ſeaſoned with pepper and. ſalt; put on the 


piece again you cut off, ſew it with a: coarſe thread, and fry, them 
In the butter the oyſters are fried in; then pour out the butter, and 


ſhake in a little flour, pour in half a pint of raves ſhake it round. 


and put in the cucumbers. Seaſon it with. alittle, pepper 
falt ; let therh ſtew ſoftly till they ate tender, then ſay them in 
a plate, and pour the gravy, over them: or you may force them 


with any fort of force-meat you fancy, and * them in boss 


iD Þ 


lard, and then ſtew them in gravy and red wine. 


Fried ſauſages. 


TAKE half a pouhd of ſauſages, aiid ſix apples; lee fout 
about as thick as a crown, cut the other two in quarters; fry 
them with the ſauſages of .a fine light brown, lay the ſauſages in 
the middle of the diſh, and the apples round. Garniſh with 


Stewed cabbage atid ſauſages fried is a good. diſh ; chen beat 
cold peaſe· pudding in the pan, lay it in a 4 and the 
round, heap the pudding in the middle, an Yes ſauſages all 
round thick up edge · ways, and one in the mi ale at — 1 * 


Collops and egg. 


CUT either bacon, pickled beef, or hung mutton into thin 
ſlices; broil them nicely, lay chem in a dich before the fire, 


have ready a ſtew- pan of water boiling, break as many #3 \ 


as you have collops, break them one by one in a cup, a 
pour them into the ſtew-pan. 5 the whites of the eggs be- 


gift 
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gin to harden, and all look of a clear white, take them up ons 


by one in an egg-ſlice, and lay them on the collops. + 
To dreſs cold fowl or pigeon. 1 
CU chem in four quarters, beat up an egg or two, according 
to what you dreſs, grate a little ol yo a little ſalt, fome - 
. parſley chopped, a few crumbs of bread, beat them well tage- 
ther, dip them in this batter, and have ready ſome dripping hot in 
a ſtew- pan, in which fry them of a fine light brown: have rea- 
dy a little good gravy, thi with a little flour, mixt with a a 
ſpoonful of catchup ; lay the fry in the diſh, and pour the ſauce ki 
over. Garniſh with lemon, and a few muſhrooms, if you ſa 
have any. A cold rabbit eats well done thus. e 
To mince veal. 2 
'CUT your veal as fine as poffible, but don't chop it; grate a cc 
little nutmeg over it, ſhred a little lemon-peel very fine, throw to 
a very little ſalt on it, drudge a little flour over it. To a ce 
plate of veal, take four or five ſpoonfuls of water, let it boil, Of 
then put in the veal, with a piece of butter as big as an 
ir it well together; when itis all thorough hot, it is enough. 
Have ready a very thin piece of bread toaſted brown, cut it in- 
to three corner ſippets, it round the plate, and pour in the th 
veal. Juſt before you pour it in, ſqueeze in half a lemon, or of 
half a ſpoonful -of vinegar. Garniſh with lemon. You may pe 
put gravy in the room of water, if you-love it ſtrong, but it is pl 
better without. os to 
15 To fry cold veal. 1s | 
CUT it inpieces about as thick as half a crown, and as long | 
as you pleaſe, dip them in the yolk of an egg, and then in 
- crumbs of bread, with a few fweet herbs, and ſhred lemon-peel fat 
in it; gue, a little nutmeg over them, and fry them in freſh fau 
butter. The butter muſt be hot, juſt enough to fry them in: In per 
the mean time make a little gravy of the bone of the veal ; boi 


when the meat is fried take it out with a fork, and lay it ina diſh 
before the fire, then ſhake a little flour into the pan, and ftir it 
round; then pot in the gravy, ſqueeze in a little lemon, . and 
pour it over the veal. Garniſh with lemon. | | 
To toſs up cold veal white. ad. ai? 
CUT che veal into little thin bits, put milk enough to it for 


fauce, grate in a little nutmeg, a very little 75 a little Na 
piece of butter rolled in flour: to half à pint of milk, the oo 


yolks 
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mar, well beat, a ſpoonful of tuſhroom-pickle, ſtir 
it i thick Ser pour it e your Wiſh, and gar- 
pr. 21 

Cold fowl ſkinned, and done this way, enga well ; or the beſt 
end of « col bleu of yall PRs e n 
then pour this ſauce to t. 


8 ' To. haſh cold er 

COT nant aths ſharp knife in reap had is, 
as thin as poſſible ; then boil. the * bones with an onion, 2 little 
ſweet herbs, a blade of mace, a very little whole pepper, a little 
ſalt, a piece- ofcrult toaftedtvaty'ceilp let it boil till there is juſt 
enough for ſauce, ſtrain it, and put it into a ſauce-pan, with a piece 
of butter rolled in flour; put in the meat, when it is very hot it 
is enough. Have ready fome thin bread toaſted brown, cut three 
corner- ways, lay them round the difh, and pour in the haſh. As 
to walnut-pickle, and all ſorts of pickles,” you muſt put in ac- 
cording to your fancy. Garniſh with pickles. Some love a ſmall 
onion peeled and cut very ſmall, and done in the haſh. * 


To haſh mutton like veniſon. 


CUT it very thin as above; boil the bones as above; ſtrain 
the liquor, when there is juſt enough for the haſh, to a quarter 
of a pint of gravy put a large ſpoonful of red wine, an onion 
peeled and chopped fine, a very little Jemon-peel ſhred fine, a 
piece of butter as big as a ſmall walnut rolled in flour; put it in- 
to a ſauce- pan with the meat, ſhake it all together, and when it 
is thorough hot, pour it into your diſh, Haſh beef the ſame way. 


360 
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ng To mate collops of coll bref.” 

in IF you have any cold inſide of a ſurloin 'of beef, take off all the 
ecl fat, cut it very thin in little bits, 87 an onion very ery ſmall, boil as 
eh much water as you think will do f r ſauce  leaſon; it 

In pepper and ſalt, and à bundle of Meet herbs. 
al; bot}, 1 ut in thi 25 eat, with a, e 
liſh in flour, hake if 780 7 Tn "ite 55 
* and the ment done, e! out 758 as 9 957 and 


your difh.” Tbey dg bettet kt fan reh meat. og 


To make, 4 flarendige of veal. 


TAKE two kidneys af a loin af veal, fat. and all, and ane 
it yery fine, r a few herbs and put to it, and add a few 
currants; cloves, mace, nutmeg, and a hetle ſat, 
four ot five 5 of eggs 1 fine, and ſome —_— wb, 

N , 
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bread, a pippin or two chopped, ſome candied lemon-peel eue 
ſmall, a little ſack, and orange flower · water. Lay a ſheet of 


puff- paſte at the bottom of your diſh, and put in the ingredients, 
and cover it with another ſheet of puff- paſte. Bake it in a ſlack 
oven, ſcrape ſugar on the top, and ſerve it up hot, 09 fd 73 F499 
| To - make. ſalamongundy.” . 
TAKE two or thiree Roman or cabbage lettuces, and when 
you have w ſhed them clean, ſwing them pretty dry in a cloth; 
then beginning at the open end, cut them croſs· Ways, as fine is 
a good big thread, and lay the lettuces fo cut, about an inch thick, 


all over the bottom of a diſh. When you have thus garniſned 


your diſh, take two cold roaſted pullets or chickens, and cut the 
fleſn off the breaſts and wings into flices, about three inches 
long, a quarter of an inch broad, and as thin as a ſhilling: lay 
them upon the lettuce round the end to the middle of the diſh, 
and the other towards the brim ; then having boned and cut fix 
anchovies, each into eight pieces, lay them all between each ſlice 


of the fowls, then cut the lean meat off the legs into dice, and eut 
a lemon into ſmalhdice ; then mince the yolks of four eggs, three 


or four anchovies, and a little parſley, and make a round heap 
of 'theſe in your diſh, piling it up in the form of a ſugar-loaf, 
and garniſh it with'onions, as big as the yolks of eggs, boiled 
in a good deal of water very tender and white. Put the largeſt 
of the onions in the middle on the top of the ſalamongundy, and 
lay the reſt all round the brim of the diſh, as thick as you can 
lay them; then beat ſome ſallad oil up with vinegar, ſalt, and 
pepper, and pour over it all. Garniſh with grapes juſt ſcalded, or 
French beans blanched, or ſtertion- flowers, and ſerve it up for a 
firſt courſe. . MODE e 
ny Another way, | 3 
MINCE two chickens, either boiled or roaſted, very fine, or 
veal, if you pleaſe; alſo mince the yolls of hard eggs very ſmall, 
and mince the whites very ſmall by themſelves ; ſhred the pulp 
of two or three lemons very ſmall, then lay in your difh a layer 
cof, mince-meat, and a layer of yolks of eggs, a layer of whites, 
a layer of anchovies, a layer of your ſhred lemon-pulp, a layer of 
pickles, a layer of ſorrel, a layer of ſpinach, and ſhalots ſhred 


ſmall. When you have filled a diſh with the ingredients, ſet an - 


orange or lemon on the top; then garniſh with horſe-raddiſh 
ſcraped, barberries, and ſliced lemon. Beat up ſome oil, with 
the juice of lemon, ſalt, and muſtard thick, and ſerve it up 


for a ſecond courſe, ſide- diſn, or middle-diſh, for upper. _. 
| A ihird 
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A third ſalamongunch ple f 


MIN CE veal or fowl very ſmall, a pickled herring boned and 
picked ſmall, cucumber minced ſmall, apples minced ſmall, an, 
onion peeled and minced ſmall, ſome pickled red cabbage-chop- 
ped ſmall, cold pork. minced ſmall, or cold duck- or pigeons 
minced ſmall, boiled-parſley' chopped: fine, ſellery cut ſmall, the 
yds of hard eggs chopped ſmall, and tha whites chopped ſmally 
and, either lay all the ingredients by themſelves. ſeparate, on 
ſaucers, or in heaps in adiſh. Diſh them out with, what pickles 
you have, and ſliced lemon nicely cut; and if you can get ſter- 
tion flowers, lay them round it. This i is a fine middle diſh for 
ſupper ; but you may always make ſalamongundy of ſuch things 
as you have, according to your ey: I ies other forts you have 
in the chapter of faſts. 


To make little paſte. 


TAKE:the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, ſeaſoned with à 
little ſalt, and half a ſmall nutmeg. Mix them well together, ' 
then roll it up in a puff - paſte cruſt, make three of it, and fry 
them nicely in hog's lard or butter. 

They make a pretty little diſh for change. You may put in 
ſome carrots, and alittle ſugar and ſpice, with the juice of an 
orange, and ſometimes apples, firſt boiled and ſweetened, with 
a little juice of lemon, or. -any fruit you pleaſe, 1 


Petit paſties for garniſhing of diſhes, 

MAKE a ſhort cruſt, roll it thick, mak: them about as big 
as the bowl of a ſpoon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beef ſewet, 
ſured hem all very fine, ſeaſon them with pepper and ſalt, and 
alittle ſweet herbs ; put them into a little ftew-pan, keep turning 
them about with a few. muſhrooms chopped ſmall, for eight or 
ten minutes; then fill your petit patties, and cover them with _- 
ſome cruſt. Colour them with, the yolk of an egg, and bake” 
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. 
g 5 


them. Sometimes fill thein with oyſters for fiſh, or the melts of 


the fiſh pounded, and ſeaſoned with pepper and falt ; fiil them 
with lobſters, or 8 you fancy. They make a fine garniſhing, | 


2nd, e a diſh a fine look : if for a calf” s head, the brains ſea- | , 


oſt PIPES. and ad ſore with BE , 
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* WHEN you ſalt a tongue, cut off the root, and take ſome 


ox palates, waſh them clean, cut them into fix or ſeven. pieces, 
put them into an earthen pot, juſt cover them with water, put in 


2 blade or two of mace, twelve whole pepper-corns, three or 


four cloves, a little bundle of ſweet herbs, a ſmall anion, half a 
ſpoonful of raſpings 3 Eoverit cloſe with brown paper, and let it 
be well baked: W 

falt to your palate. 


_ 1 - 
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Sn A P. V. 
To dreſs FIS . 


As to boiled fiſh of all ſorts, you have full directions in the 
Lent chapter. But here we can fry fiſh much better, becauſe 
we have beef dripping, or hog's lard. ——— 
| . Obſerve always in the frying of any ſort of fiſh; firſt, that you 

dry your fiſh very well in a clean cloth, then flour it. Let your 
ſew-pan you fry them in be very nice and clean, and put in as 
much beef dripping, or hog's lard, as will almoſt cover, your 
fiſh ; and be ſure it boils before you put in your fiſh, . Let it fry 
- quick, and let it be of a fine light brown, but not too dark a co- 
Jour. Have your fiſh-ſlice ready, and if there is occaſion turn it ; 
when it is enough, take it up, and lay a coarſe cloth on a. diſh, 
on which lay your fiſh to drain all the greaſe from it: if you 


— . TP 


fry parfley do it quick, and take great care to whip-it-out of the 


pan ſo good as it is criſp, or it will loſe its fine colour. Take 
great care that your dripping be very nice and clean. Vou have 
directions in the eleventh 24 how to make it fit for- uſe, 
and have it always in readinefs. * 
Some love fiſh in batter; then you muſt beat an egg fine, and 
dip your fiſh in juſt as you are going to put it in the pan; or as 
good a batter as any, js a little ale and flour beat up, juſt as you 
are ready for it, and dip the fiſh, fo fry it. E 


FE jj ſauce with lobſter, 
FOR ſalmon or turbut, broiled cod or haddock, &c. nothing 
is better than fine butter melted thick; and take a lobſter, 


bruiſe the body of the lobſter in the butter, and cut the fleſh 
into 


hen it comes out of the oven, ſeaſon it with 
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into little ſew it all e it a boil. If | 
— . re 


— 2 —7 but the gravy, 
I think, takes away the ſweetneſs of che Butter ax) bites; =_ 
the fine len of the fl «43 


To make ſorimp-ſaxce. 


«© 


| TAKEa pint of boot gravy, and half a pint of ſhrimps, thick 
en it with a good piece of butter rolled in flour. Let the gra 4 


be well ſeaſoned, and let it boil. 
To make oyſter-ſance. 


TAKE half a pint of large oyſters, GAY" a2 | 


into a ſauce · pan, with two or three blades of mace, and twelve 
whole pepper-corns ; let them ſimmer over a flow fire, till the 
oyſters are fine and plump, then with a fork take out 
the oyſters from the liquor and ſpice, and let the liquor boil 
five or ſix minutes; then. ſtrain the — waſh out the 
ſauce- pan clean, and put the oyſters and liquor nd of baer uſt 
again, with half a pint of gravy, and half a pound of but te 
rolled in a little flour. You may put in two ſpoonſuls of w 
— till the ee * handy 18 


as To make anchovy-ſauce. 
TAKE zpint of put in an anchovy, take a quarter 
of a pound of butter rolled in a little fler, and ſtir all together 


till it boils. You may add a little juice of a lemon, catchup, red 
. wine, and walnut liquor, juſt as you pleaſe. 


Plain butter melted thick, with a ſpoonful of walnut-pickle, 
or catchup, is good ſauce, or anchovy : in ſhort, you may put as 


many things as you fancy into * all other ſauce for fiſh you 
have in the Lent chapter. 


To dreſs a brace _— 


FIRST knock the carp on the head, fave all the blood! you 
can, ſcale it, and then gut it; waſh the carp in a pint of red 
wine, and the rows; have ſome water boiling, with a handful 
of ſalt, a little horie-raddiſh, and a bundle of ſweet herbs ; put | 
in your carp, and boil it ſoftly. When it is boiled, drain it well 


over the hot water; in the mean time ſtrain the wine through a 


keye, put it and the blood into a fauce- -pan with a pint of good 
I 4 gravy, 


2 
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gravy! a little mace, twelve corns of black and twelve of white 
pepper, fix cloves, an anchovy, an onion, and a little bundle of 
ſweet herbs. Let them ſimmer very ſoftly a quarter of an hour, 
en ſtrain it, put it into the ſauce-pan again, and add to it two 
poonfuls of catchup, and a quarter of a pound of butter rolled in 
a little flour, half a ſpoonful of muſhroom- pickle, if you have 
It; if not, the 2 af lemon juice: ſtir it all together, 
and let it boil. Boil one half of the rows ; the other halt beat up 
with an egg, half a nutmeg grateds a little lemon- peel cut fine, 
and a little ſalt. Beat all well together, and have ready ſome nice 
beef dripping boiling in a ſtew- pan, into which drop your row, 
and fry them in little cakes, about as big as a crown-piece, of a 


fine light brown, and ſome ſippets cut three - corner- ways, and 
fried criſp; a few oyſters, if you have them, dipped in a little | : 
batter and fried brown, and a good handful of parſley fried green. | i 


Lay the fiſh in the diſh, the boiled rows on each fide, the 
ſippets ſtanding round the carp; pour the ſauce boiling hot over 
the fiſh ; — 5 fried rows and oyſters, with parſley and ſcraped 


horſe-raddiſh and lemon between, all round the diſh; the reſt 
of the cakes and oyſters lay in the diſh, and ſend it to table hot. it 
If you would have the ſauce white, put in white wine, and v 
good ſtrong veal gravy, with the above ingredients. Dreſſed as in by 
the Lent chapter, is full as good, if —..— is not bitter of 
As to dreſſing of pike, and all other fiſh, you have it in ts th 
Lent chapter; only this, when you dreſs them with a pudding, of 
you may add a little beef ſewet cut very fine, and good gravy in ti 
the ſauce. This is a better way than ſtewing them in the gravy. ſt. 
5 hap G 
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Of SoorPps and BROTHS. 4 ab 
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To make, ftrang + broth for ſoops or gravy. 108 
TAKE a leg of beef, chop it to pieces, ſet it on the fire in 4 
wit 


four gallons of water, ſcum it clean, ſeaſon it with black. and 
White pepper, a few cloves, and a bundle of ſweet herbs. Let 
it boil till two parts is waſted, then ſeaſon it with ſalt; let it boil Zac 


When 


a little while, then ſtrain it off, and Leep it for ule, 
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When yon want very ſtrong gravy, take a ſlice of bacon, lay 
it in a ſtew-pan ; take a pound of beef, cut it thin, lay it on the 
bacon, ſlice a good piece of carrot in, an onion {liced, a goed 
cruſt of bread, a few ſweet herbs, a little mace, cloves, nutmeg - 
and whole pepper, an anchovy cover it, and ſet it on A ow 
fire five or ſix. minutes, and pour in. a. quart of the aboye beef 

avy; cover it cloſe, and let it boil: ſoftly- till half is waſted. 
This will ack a Oo. big Ion we, The fin or 170 or 


N - Gravy, for wal — "wy 9 8 

TAKE a pound of any part of the veal, cut it Into final 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper corns. Bolt it Hill it 
is as rich as you would have it. 


1 1 7 . 


Gravy. for "ey rl, or bel, 2 


TARE a pound of lean beef, cut and hack it well, then flour 
it well, put a piece of butter as big as a hen's egg in a ſtew-panz 
when it is melted, put in your beef, fry, it on all ſides a little 
brown, then pour in three pints of boiling water, and a bundle 
of ſweet herbs, two or three blades of mace, thtee or ſour el 
twelve whole pepper-corns, a little bit of carrot, a little piece 
of cruſt of bread toaſted brown; cover it cloſe, and let it boil 
till there is about a pint or leſs; . ſeaſon it — — — 
ſtrain it off. | | 


Gravy for a fowl, when you dyes no meat nor gravy 
ready. | 


TAKE the neck, liver, and gizzard; boil them in half a ie 
of water, with a little piece of bread toaſted brown, a little pep- 
per and falt, and a little bit of thyme. Let it boil till there is 
about a quarter of a pint, then pour im half a glaſs of red wine, 
boil it and ſtrain it, then bruiſe the liver well in, and ſtrain it 
again; thicken it with a little piece of butter rolled in flour, and 
it will be very good. 

An ox's kidney makes good gravy, cut all to pieces, and boiled 
with ſpice, &c. as in the toreguing receipts. 

You have a receipt in the beginnngy; of the book, in * pre- 
lace for gravies, 


7 
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T7 nate mutton. or weal gravy. 


CUT and hack your veal well, ſet it on the fire with water, 


| ſect herbs, mace, and pepper. Let it boil till it is as good as 
you would have it, then ſtrain it off. Your fine cooks always, if 
they can, chop a partridge or two, and put into gravies. 


To" make 4 ftrong 72 gravy. | 


TAKE two or three eels, or any fiſh you have, ſkin or ſcale 


them, and gut them and waſh them from grit, cut them into lit- 
tle pieces, put them into a ſauce-pan, cover them with water, 2 


- little cruſt of bread toaſted brown, a blade or two of mace and 
ſame whole pepper, a few ſweet herbs, a very little bit of lemon 
peel. Let it boil till it is rich and good, then have ready a piece 


of butter, according to your gravy ; if a pint, as big as a walnut. 
Melt it in the ſauce-pan, then ſhake in a little flour, and toſs it 
about till it is brown, and then ſtrain in the gravy to it. Let it 
a ſew minutes, and it will be good. | 


7 make plumb porridge for Chriſtmas. 


TAKE + leg and. ſhin of beef, put to them eight gallons of 


water and boil them till they are very tender, and when- the 


broth is ſtrong ſtrain it outs; wipe the pot and put in the broth 


again; then ſlice ſix penny loaves thin, eut off the top and bot- 


tom, put ſome of the liquor to it, cover it up and let it ſtand a 


quarter of an hour, boil it and ſtrain it, and then put it into your 


pot. Let it boil a quarter of an hour, then put in five pounds of 


currants clean waſhed and picked; let them boil a little, and 
put in ſive pounds of raiſins of the ſun ſtoned, and two pounds 


of pruens, and let them boil till they fwell ; then put in three 


quarters of an ounce of mace, half an ounce of cloves, two nut- 
megs, all of them heat fine, and mix it with a little liquor cold, 
and put them in a very litele while, and take off the pot; then 
put in three pounds of ſogar, a little ſalt, a quart of ſack, a 
quart of claret, and the juice of two or three Jemons. You may 
thicken with ſcoo. inſtead of bread, if you pleaſe ; pour them 
into earthen pans, and keep them for.uſe. You mult boil two 
pounds of pruens in a quart of water till they are teuder, and 
ſtrain them into the pot, when it is a- boiling. 


- 
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To nale firong broth to lerp for uſe. - 


* 


TAKE part of a leg of beef, and the ſcraig - end of a neck _ 


of mutton, break the bones in pieces, and put to it as much wa- 
ter as will cover it, and a little falt ; and when it boils, ſkim. it 
clean, and put into it a whole onion ſtuck with cloves, a-bunch 
of ſweet herbs, ſome pepper, a nutmeg quartered. Let theſe boil 
till the meat is boiled in pieces, andihe Ark bailed out of it 
then put to it three or four anchovies, and when they are diſſolv- 
ed, ftrain it out and keep it for uſe. p 


A traw fiſh ſoop. 
TAKE a 
bunch of fweet herbs, three ar | four blades of mace, an onion 
ſtuck with claves, pepper, and ſalt; then have about two hun- 
twenty, then pick the reſt from the 
ſhells, ſave the tails whole ; the body and ſhells beat in a mortar, 
with ar nn green 1 boiled — Su fair water, 
t ling water to it, rain it boiling hot through a 
Coty ll you have all the goodneſs out bi ifs recog ation fire 
or ſtew-hole, have ready a French roll cut very thin, and let it 
be very dry, put it to your ſoop, let it ftew ti is waſted, then 
t a piece of butter as big as an egg into a fauce · pan, let ic fim- 
er till it is done making a hoiſe, ſhake in two tea- ſpoonſuls of 
flour, ſtirring it about, and an nion; put in the tails of the fiſh, 
give them a ſhake round, put to them a pint of good gravy, let 
it boil four or five minutes ſoftly, take out the onion, and put to 
it a pint of the oo ſtir ie well together and pous it all 1 
and let it fimmer ſoftly a quarter of an hour; fry a French 
roll very nice and brown, and the twenty craw-fiſh, pour your 
ſoop into rhe diſh, and lay the roll in the middle, and the craw+ 
nſh round the din. | | 
Fine cooks boil a brace of carp and tench, and may be a lob- 
ſter or two, and many more rich things, to make a craw-fifh 
ſoop ; but the above is full as good, and wants no addition. 


A good gravy ſoop. 

TAKE a pound of beef, a pound of veal, and a pound of 
mutton cut and hacked all to pieces, put it into two gallons of 
water, with an old cock beat to pieces, a piece of carrot, the 
upper cruſt of a penny loaf toaſted very criſp, a little bundle of 
ſweet herbs, an onion, a tea-ſpeonful of black pepper and one 

Y of 


gallon of water, and ſet it a-boiling ; put in it a | 


—— — 
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of white pepper, four. or five blades of mace, and four cloves 
cover it, ahd let it ſte over a ſlow fire till half is waſted, then 
ſtrain it off, and put it into a clean fauce-pan,. with two or three 
large fpoonfals =; raſpings clean ſifted, half an ounce of truffles 
| morels, three or four heads of ſellery waſhed very clean and 
cut ſmall, an ox's palate, firſt boiled tender and cut into pieces, 
à few cocks combs, a few of the little hearts of young ſavoys ; 
cover it cloſe, and let it fimmer very ſoftly over a flow fire two 
hours; then have ready a French roll fried and a few force-meat 
balls fried, pit them in your diſh and pbur in your ſoop. You 
may boil a leg of veal, and a leg of beef, and as many fine things 
as you pleaſe ; but I believe you will find this rich and high 
enough. E mY en | 
Y may leave out the cocks combs, and palates, truffles, &c. 


if you don't, like them, it will be good ſoop without them; and 


if you would have your ſoop very clear, don't put in the raſpings. 
- Obſerye, if it be a china diſh not to pour your ſoop in boiling 
hot off the fire, but ſet it down half a minute, and put a ladle- 
ful in firſt to warm the diſh, then put it in; for if it bo a froſt, 
the bottom of your diſh will fſy out. Vermicella is good in it, 
an ounce put in juſt before you take it up, let it bo: four or 
five minutes. n „ e ee 

; You may make this ſoop of beef, or veal alone, juſt as you 
fancy. A leg of beef will do either without veal; mutton, or 
Rodd 041 6, SSA ES Enn 


, % Y 7 'A green 'peaſe ſeop. P 1 | | 
TAKE a ſmall knuckle of yeal, about three or four pounds, 


chop it all to pieces, ſet it on the fire in ſix quarts of water, a little 


piece of lean bacon, about half an ounce, ſteeped in vinegar an 
hour, four or fve blades of mace, three or four cloves, twelve 
per-corns of- black pepper, twelve of white, a little bundle of 
ſweet herbs and parſley, a little piece of upper cruſt toaſted 
criſp ; cover it cloſe, and let it boil ſoftly over a ſlow fire till half 
zs waſted ; then (train it off, and put to it a pint of green peaſe 
and a lettuce cut ſmall, four heads of ſellery cut very ſmall, and 
Waſhed clean: cover it cloſe, and let it ſtew very ſoftly over a 
flow fire two hours; in the mean time boil à pint of old peaſe in 


a pint of water very tender, and ſtrain them well through a coarſe. 


hair-lieve, and all the pulp, then pour it into the ſoop, and let it 
boil. together, Seaſon with ſalt to your palate, but not too much. 
Fry a ench roll criſp, put it into your diſh, and pour your 
ſoop in Be ſure there be full two quarts. 11 
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Mlutton gravy will do, if you have rio veal ; of a'ſhitt of beef 
chopped to pieces. A few aſparagus- tops are very good in it. 
ter e LOS MM. --o -77 i bens 
TAKE about three pounds of thick flank of beef, or any lean 
part of the leg chopped to pieces; ſet it on the fire in three gal- 
lons of water, about half a pound of bacon, a ſmall bundle of 
ſweet herbs, a good deal of dried mint, and thirty or forty corns 
of pepper; take a bunch of ſellery, waſh it very clean, put in the 
green tops, and a quart of ſplit peaſe, cover it cloſe, and let it boil 
till two parts is waſted ; then ſtrain it off, and put it into æ dean 
fauce-pan, five or ſix heads of ſellery cut ſmall and waſhed'dean, 


cover it cloſe and let it boil till there is about three quartz then 


cut ſome fat and lean bacon in dice, ſome bread in dice, and fry 
them juſt criſp ; throw them into your diſh, ſeaſon your ſoop 
with ſalt and pour it into your diſh, rub a little dried mint over 
it, and ſend it to table. Y, 
cocks combs boiled init, and an ox'spalatefſtewed tender'and cut 
ſmall. Stewed ſpinach well drained;*and laid round the diſh, is 
very pretty. 11 50 „ e e 1 | 52 * 15 5 
| Another way to make it. 
WHEN you boil a leg of pork, or a good piece of beef," ſave 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, ſave the liquor, and when it is cold take off 
the fat, ſet it on the fire, with two quarts of peaſe. - Let them 
boil till they are tender, then put in the pork or beef liquor, 
with the ingredients as above, and let it boil till it is as thick as 
you would have it, allowing for the boiling again; then ſtrain it 
off, and add the ingredients as above. Y ou may make your ſoop of 


veal or mutton gravy if you pleaſe, that is according to your fancy. 


A cheſnut ſoop. 
TAKE half a hundred of cheſnuts, pick them, put them in 


an earthen pan, and ſet them in the oven half an hour, or. roaft 


them gently over a ſlow fire, but take care they don't hurn; 
then peel them, and ſet them to ſte in a quart of good beef, 
veal, or mutton broth, till they are quite tender. In the mean 
time, take a piece or {lice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of ſweet herbs, an onion, a lit- 
tle pepper and mate, and a piece of carrot; lay the bacon at the 


bottom of a ſtew-pan, and lay the meat and ingtedients at top. 


Set it over a ſlow fire till it begins to ſtick to the pan, then put 
| | in 


ou may add ſorce- meat balls fried, 
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in a cruſt of bread, and pour in two quarts of broth. Let it boil 
ſoftly till one third is waſted ; then {train it off, and add to it 
the 0.4 iv Seaſon it with ſalt, and let it boil till it is well 
taſted, ſtew two pigeons in it, and a fry'd French roll criſp ; lay 


the roll in the middle of the diſh, and the pigeons en each Re; 14 


pour in the ſoop, and fend it away hot. 
A French cook will beat a pheaſant and A brace of p 
to pieces, and put to it. Gataiſh your diſh with . 


To make 'mutton broth. © - 


TAKE a neck of mutton about fix pounds, cut it in two, hal | 


the ſcraig in a gallon of water, ſkim it well, then put in a lit- 
tle of ſweet herbs, an Onion, and a good cruft of bread. 
Let it boil an hour, then put. in the other part of the mutton, a 
turnip or two, ſome dried marigolds, a few chives chopped fine, 
a little parſley chopped ſmall; then put theſe in about a quartet of 


an hour before your broth is enough. Seaſon it with ſalt ; or you 


may put in a quarter of a pound of barley or rice at firſt, Some 
love it thickened with oatmeal, and ſome with bread ; and ſome 
love it ſeaſoned with mace, inſtead of ſweet herbs and onion. 
All this is fancy and different palates: If you boil turnips for 


fauce, don't boil all in the pot, it makes the broth too n for 
them, but boil them in a ſauce- pan. 


Beef broth. * 


"TAKE a leg of beef, crack the bone in two, or three parts, 
waſhitclean, put it into a pot with a gallon of water, ſkim-it 
well, then put in two or three blades of mace, a little bundle 


of parſley, and a good cruſt of bread. Let it boil till the beef 
is quite tender, and the ſmews. Toaſt ſome bread and cut it 


in dice, and lay in your difh; lay in the meat, and pour the 
ſoop in. 


To make Scorch barley broth, 


TAKE a leg of beef, chop it all l 
lons of water, with apiece of carrot and 4 cruſt of bread, till 


ain, With half à pound of barley, four or five heads of ſellery 
waſhes clean * cut ſmall, a large onion, 2 bundle of ſweet 
berhs, 2 little parle chopped ſmalſ, and a ſeu matigolds Let 

; boil ake a cock or large fowl, clean picked and 


put into the pot; boil it till the broth is quite good, 
= ace and ſend it to table, with the fowl _ 
m — 


re ge oe „er er 


4 is half boiled away, z. chen ſtrain it off, and put it itito the pot 
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1 middle. This broth is very good without the fowl, Take out 

the onion and 2 before you ſend it to table. 

1 Some make this broth with a ſheep's head, inſtead of 218 of 
beef, and it is very good ; but you muſt chop the head all to pieces 


Wi The thick flank, about ſix pounds to fix quarts of water, makes 

| broth ; then put the barley'in with the meat; firſt ſlian 
it well, boil it an hour very ſoftly, then put in the above in- 
q gredients, with-turnips, and carrots clean ſcraped and pared, and 
cut in little pieces. Boil all together ſoftly, till the broth is very 
good; then ſeaſon it with ſalt, and ſend it to table, with the 
| beef in the middle, tuſwipe acid carrots round, and pour RS. 


N over all. | 
I. | Te nale Badge puage. e 
a TAKE a pied of ber; fat and lean Wee Feen 
e, a pound of veal, a pound of ſcraig of mutton, cut all into little 
of eces, ſet it on the fire, with two quarts of water, an ounce of 
1 — an onion, a little bundle of ſweet herbs, three or four 
* heads of ſellery waſhed clean and cut fmall, a little mace, two 
de or three cloves, ſome whole pepper, tied all i in a muſlin rag, and 
ol put to the meat three turnips pared and cut in two, a large car- 
or rot ſcraped clean and cut in fox pieces, a little lettucę cut ſmall, 
or put all in the pot and cover it cloſe. Let it ftew very foftly over 
a flow fire five or fix hours; take out the ſpice, ſweet 1 
and onion, and pour all into a foop-difh, and fend it to table; 
| firſt ſeaſon it with falt. Half a pint of green peaſe, when it is N 
ts, the ſeaſon for them, is very good: If you let this boil faſt, j it will ; 
** waſte too much ; therefore you cannot do it too low, if it does | | 
he but ſimmer, All other ftews you have in the foregoing porn 5 | | 
def and ſoops in the chapter . | 
it To make pocket ſoop. 5 
* - TAKE a leg of veal, firip of al the ſkin and fat; theri take 
all the muſcular or fleſhy parts clean from. ch bones. Boil bis 
fleſh in three or four . of water till it comes to a ſtrpng jelly, - ; 
e and that the meat is good for nothing. "Be ere de heap pot 1 
61 cloſe covered, and not do too faſt ;' take*a"little" ol | 
pot now and then, and when you find it ĩs von 5 Ain 
ery through a ſteve into wclean earthen pan. WH g 
e off all che ſxin and 22 he ile A far 5 
Let ſtew- pan with water boiling over e tt take” fo 
nd china- cups, or well-glazed: earthencivare, | fill n 5 4 
of the jelly, which-pou muſt. take clear from the? 1 pies | 
hs bons. and ſetſthem in the ſtew- pan of Wale ny ake great 
nid- care 
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care that norie'of the water gets into the cups; if it does, it will 
ſpoil it. Keep the water boiling gently all the time till the jel- 
ly becomes as thick as 'glew, take them out and let them ſtand 
to cool; and then turn the glew out into ſotne new coarſe flan- 
nel, which draws out all the moiſture, turn them in fix or eight 
hours on freſn flannel, and ſo do till they ate quite dry. Keep 


it in a dry warm place, and in a little time it will be like a dry 


hard piece of glew, which you may carry in your pocket without 
getting any harm. The beſt way is to put it into little tin boxes. 
When you uſe it, boil about a pint of water, and pour it on a 
piece of glew about as big as a ſmall walnut, ſtirring it all the 
time till it is melted. Seaſon with ſalt to your palate; and if 


you chuſe any herbs, or ſpice, boil them in the water firſt, and 


then pour the water over the glew. 
=" of To make portable ſocp. 


TAKE two legs of beef, about fiſty pounds weight, take off 
all the ſkin and fat as well as you can, then take all the meat 
and ſinewys clean from the bones, which meat put into a large pot, 
and put to it eight or nine gallons of ſoft water; firſt make it 
boil, then put in twelve anchovies, an ounce of mace, a quarter 
of an ounce of cloves, an ounce of whole pepper black and 
white together, ſix large onions peeled and cut in two, a little 
bundle of thyme, ſweet-marjoram, and winter- ſavoury, the dry 
hard cruſt of a two- penny loaf, ſtir it all together and cover it 
cloſe, lay a weight on the cover to keep it cloſe, down, and let it 


boil ſoftly for eight or nine hours, then uncover it, and ſtir it to- 


gether ; cover it cloſe again, and let it boil till it is a very rich 


good jelly, which you will know by taking a little out now and 


then, and letting it cool. When you think it is a thick jelly, take 
it off, ſtrain it throngh a coarſe hair bag, and preſs it hard; then 
{train it through a hair ſieve into a large earthen pan; when it is 
quite cold, take off the ſkim and fat, and take the fine jelly 
clear from the ſettlings at bottom, and then put-the jelly into a 
large deep well-tinned ftew-pan. Set it over a ſtove with a flow 
fire, keep ſtirring it often, and take great care it neither ſticks to 
the pan or burns. When you find the jelly very ſtiff and thick, 
as it will be in lumps about the pan, take it out, and put it 
into large deep china- cups, or well-glazed earthen ware. Fill 
the pan two thirds full with water, and when the water boils, 
ſet in your cups. Be ſure no water gets into the cups, and keep 
the water boiling ſoftly all the time till you find the jelly is 
like a {tiff glew ; take out the cups, and when they are cool, turn 
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out the glew into a coarſe new flannel, Let it lay eight or nine 
hours, keeping it in a dry warm place, and turn it on freſh flan- 
nel till it is quite dry, arid the glew will he quite hard ; put it 
into clean new ſtone pots, keep it cloſe covered from duſt and 
dirt, in a dry place, and where no damp can come to it. 

When you uſe it, pour boiling water on it, and ftir it all tùhe 
time till it is melted. Seaſon it with ſalt to your palate. A piece 
as big as a large walnut will make a pint of water very rich; but 
as to that you are to make it as good as you pleaſe : if for ſoop, 
fry a French roll and lay it in the middle of the diſh, and, loo 
the glew is diſſolved in the water, give it a boil and 
into a diſh, If you chuſe it for change, you may boil either he 
or barley, vermicelli, ſellery cut ſmall, or truffles or m 
let them be very tenderly boiled in the water before you 
the glew, and then give it a boil all together. You 7 bar 
np would have it very fine, add force-meat balls, cocks combs, 

palate boiled very tender, and cut into little bits; but it will 
_ and = without any of theſe ingredients. 

i en pour the boiling water on to what quantity you 
ain proper ; "and oller it is diſſolved, add what ingredients you 
pleaſe, as in other ſauces. This is only in * of a rich 
ul You may make your ſauce either weak of 5 
ing more or leſs. | 


—4 


Rules to be abſerved in 1 * þs of Heh = 


FIRST take great care the pots, or fauce-pans and covers he 
wel clean and from all greaſe and ſand, and that they he 
tinned, for fear of giving — broths ad ſoops any braſſy taſte. 
ou have time to ſtew as ſoftly as you can, it will both have 
er flavour, and the meat will be tenderer. But then. ob- 
* when you make ſoops or broth for preſent uſe, if it is to 
be done ſoftly, don't put much more water than you intend to 
have ſoop or Frech and if you have the conyenience of an carthen 
pan or pipkin, and ſet it 4 wood embers till it boils, then fk 21 
it, and put it in your ſesſoning; cbver it clofe, and ſet it o open, . 
bers, '\d that it may doi very ſoftly for ſome nat ind bo 
meat and bföth will be delicious. "You tuft obferyE ig all bits 
and ſdops that one thing goes not tafte' more than atothet ; pur 
that the taſte be eqn, and it bas a fine agreedbſe f Ih, . 
cording te What you Yefiph it for; and you, mult de ute, 
picket, ee gil e you” ply in a el walled, 
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4 cat Ek to bake... ; A : g 


O oats cd take two pounds, and. of new milk enough 
to drown it, eight ounces of | raiſins of the ſun ſtoned, an equal 
uantity of currants neatly picked,” a pound of ſweet ſewet fine! 
de, fix new: laid eggs well beat: ſeaſon with nutmeg, a 
beaten ginger and ſalt ; mix it all well e it wil make a 


better pudding than rice. 


To make 4 calf*s fool SI 


TAKE of calves feet; one pound minced very fine, the fat and 
the brown to be taken out, a pound and a half of ſewet, pick 
off all the ſkin and ſhred it ſmall, fix eggs, but half the whites, 
.beat them well, the crumb of a halfpenny roll grated, a pound 
of currants clean picked, and waſhed and rubbed. in a cloth; 
milk, as much as will moiſten it with the eggs, a handful of 
flour, a little ſalt, nutmeg; and ſugar, to ſeaſon it to your taſte, 
Boll it nine hours with your meat; when it is done, lay it in 
your diſh, and pour melted butter over it. It is very good with 
"wie wine and fg ſugar in the butter. 


To make a pith pudding. [Sax n 


TAKE the quantity of the pith of an ox, and let it lay all 
night in water to ſoak out the blood ; the next morning ſtrip 
it out of the ſkin, and beat it with the back of a ſpoon in oran 
water till it is as fine as pap; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 


quartered, a ſtick of Cinnamon ; then take half a pound of the 


beſt jordan almonds, blanched in cold water, then beat them 
With a little of the cream, and as it dries put in more crea 
and when they are all beaten, ſtrain the cream from them to t * 
pith; then take the yolks of ten eggs, the whites of but two, 
t them very well, and put them to the ingredients: Take a 
af of grated bread, or Naples biſcuit, mingle all theſe to- 
ben with half a pound of fine ſugar, and the marrow of four 


largg 
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two hours. 
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arge bones, and à little ſalt; fill them in a ſmall ox or hog's 


guts, or bake it in a diſh, with a puff: paſte under it and round 


the cages, 3 
202 make a marrow pudding. | 

TAKE a quart of cream, and three Naples biſcuits,” a nut- 
meg grated, the yolks of ten eggs, the whites of five well beats 
and ſugar to your taſte ; mix all well together, and put a little bit 


of butter in the bottom of your ſauce-pan, then put in your ſtuff, 
ſet it over the fire, and ſtir it till it is pretty thick, then pour it 


into your pan, with a quarter of a pound of currants that have 
deen plumped in hot water, ſtir it together, and let it ſtand all 


night. The next day put ſome fine paſte, and lay at the bottom 
of your diſh and round the edges; when the oven is ready, pour 
in your ſtuff, and lay long pieces of marrow on the top. Half an 
hour will bake it. You may uſe the ſtuff when cold. | | 


A boiled ſewet pudding. 


TAKE a quart of milk, a pound of ſewet ſhred fmall, four 
eggs, two ſpoonfuls of beaten ginger, or one of beaten pepper, 
a tea-ſpoonful of ſalt; mix the eggs and flour with a pint of 
the milk very thick, and the ſeaſoning mix in the reſt of the 
milk and the ſewet. Let your batter be pretty thick, and boil it 


A boiled plumb pudding. 


TAKE a pound of ſewet cut in little pieces, not too fine, a 
pound of currants and a pound of raiſins ſtoned, eight eggs, half 
the whites, the crumb of a penny loaf grated fine, half a nut- 
meg grated, and a tea-ſpgonful of beaten ginger, a little ſalt, a 
pound of flour, a pint of milk; beat the eggs firſt, then half 
the milk, beat them together, and by degrees ſtir in the flour and 
bread together, then the ſewet, ſpice, and fruit, and as much mil 
as will mix it well together very thick. Boll it five houts, 


A Yorkſhire pudding. xd 
TAKE a quart of milk, four eggs, and alittle ſalt, make it 


up into a thick batter with flour, like a pancake batter. You 
muſt have a good piece of meat at the fire, take a ſtew-pan and | 
put ſome dripping in, ſet it on the fire; when it boils, - pour in 


your pudding ; let it bake on the fire till you think it is nigh 
enough, then turn a plate upſide E in the dripping-pan, 195 
"hs 4 "IEA 92 
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the dripping may not be blacked ; ſet your ſtew-pan on it under 
your —.— and let the dripping drop on the pudding, and the heat 
of the fire come to it, to make it of a fine brown. When 
your meat is done and ſent to table, drain all the fat from 
your pudding, and ſet on the fire _ to dry a little; then 
lide it as dry as you can into a diſh, melt ſome butter, and 


pour it into a cup, and ſet it in the middle of the pudding. It 55 
is an exceeding good pudding; the gravy of the meat eats well th 


5 4 ſteat pudding. Ag 
| MAKE a good cruſt, with a ſewet ſhred fine with flour, and 


mix it up with cold water. Seaſon it with a little falt, and make - 
a pretty ſtiff cruſt, about two pounds of ſewet to a quarter of ha 
a peck of flour. Let your ſteaks be either beef or mutton, well 
ſeaſoned with pepper and ſalt, make it up as you do an apple- 

udding, tie it in a cloth, and put it into the water boiling, 

If it be a large pudding, it will take five hours ; if a ſmall one, 
three hours. This is the beſt cruſt for an apple-pudding. Pi- cul 
geons eat well this way. 2 | - 

A vermicella pudding, with marrow. | tw. 
FIRST make your vermicella; take the yolks of two eggs, egg 
and mix it up with juſt as much flour as will make it to a ſtiff hay 
paſte, roll it out as thin as a wafer, let it lie to dry till you can Ye 
roll it up cloſe without breaking, then with a ſharp knife cut it all 
yery thin, beginning at the little end. Have ready ſome water : 
boiling, into which throw the vermicella ; let it boil a minute or 

two at moſt ; then throw it into a ſieve, have ready a pound 4 
of marow, lay a layer of marrgw and a layer of vermicella, and ] 
fo on till all is laid in the diſh. When it is a little cool, beat it cle: 
up very well together, take ten eggs, beat them and mix them If ; 
with the other, grate the crumb of a penny loaf, and mix with clo 
it a gill of ſack, . brandy, or a little roſe-water, a tea-ſpoonful of and 
ſalt, a fmall nutmeg grated, a little grated lemon- peel, two large fear 
blades of mace well dried and beat 2 half a pound of currants flou 
clean waſhed and picked, half a pound of raiſins ſtoned, mix all gree 
well together, and ſweeten to your palate ; lay a good thin cruſt batt 
at the bottom and ſides of the diſh, -pour in the ingredients, and ſieve 
bake it an hour and a half in an oven not too hot. You may either egg 

put marrow or beef ſewet ſhred fine, or a pound of butter, which beat 
you pleaſe. When it comes out of the oven, ſtrew ſome fine ſugar the 
over it, and ſend it to table. You may leave out the fruit, if you ding 


pleaſes 


* 
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pleaſe, and you may for change add half an ounce of citron, and 
half anounce of candied orange-peel ſhred fine. | 


Sewet dumplings. 


TAKE a pint of milk, four . a pound of ſewet, and a 
pound of currants, two tea-ſpoonfuls of ſalt, three of ginger; 
firſt take half the milk, and mix it like a thick batter, then put 
the eggs, and the ſalt and ginger, then the reſt of the mil k by 
degrees, with the ſewet currants, and flour to make it like 
a light paſte. When the water boils, make them in rolls as bi 
as a large turky's egg, with a little flour ; then flat them, 
throw them into boiling water. Move them ſoftly, that they 
don't ſtick together, keep the water boiling all the time, and 
half an hour will boil them. 2 | 


An Oxford pudding. 


A quarter of a pound of biſcuit grated, a quarter of a pound of 
currants clean waſhed and picked, a quarter of a pound of ſewet 
ſhred ſmall, half a large ſpoonful of powder-ſugar, a very little 
ſalt, and ſome grated nutmeg ; mix all well together, then take 
two yolks of eggs, and make it up in balls as big as a turky's 
egg. Fry them in freſh butter of a fine light brown; for ſauce 
have melted butter and ſugar, with a little ſack or white wine. 
You muſt mind to keep the pan ſhaking about, that they may be 
all of a fine light brown. 5 

All other puddings you have in the Lent chapter. 


Rules to be obſerved in making puddings, Se. 


IN boiled puddings, take great care the bag or cloth be 
clean, not ſoapy, but dipped in hot water, and well floured. 
If a bread pudding, tie it looſe; if a batter- pudding, tie it 
cloſe, and be ſure the water boils when you put the pudding in, 
and you ſhould move the puddings in the pot now and then, for 
fear they ſtick. When you make a batter-pudding, firſt mix the 
flour well with a little milk, then put in the ingredients by de- 
grees, and it will be ſmooth and not have lamps ; but for a plain 
batter- pudding, the beſt way is to ftrain it through a coarſe hair 
ſieve, that it may neither have lumps, nor the treadles of the 
eggs: and all other puddings, ſtrain the eggs when they are 
beat. If you boil them in wooden bowls, or china diſhes, butter 
the inſide before you put in your batter ; and for all baked pul- 


dings, butter the pan or diſh before the pudding is put in. | 
| K 3 . CHAP, 
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To make à very fine ſwert lamb or veal pie. 
SEASON your lamb with ſalt, pepper, cloves, mace, and 
nutmeg, all beat fine, to your palate. Cut your lamb or veal 
into little pieces, make a good puft-paſte cruſt, lay it into your 
diſh, then lay in your meat, ſtre on it ſome ſtoned raiſins and 
currants clean waſhed, and ſome ſugar : then Jay on it ſome 
force-meat balls made ſweet, and jn the ſummer ſome artichoke- 
bottoms boiled, and ſcalded grapes in the winter. Boil Spaniſh 
potatoes cut in pieces, candied citron, candied orange, and 
lemon-peel, and three -or four blades of mace ; put butter on 
the top, cloſe up your pie, and bake it. Have ready againſt it 
comes out of the oven, a caudle made thus : take a pint of white 
wine, and mix in the yolks of three eggs, ſtir it well together 
over the fire, one way all the time till it is thick ; then take it 
off, ſtir in ſugar enough to ſweeten it, and ſqueeze in the juice 
of a lemon ; pour it hot into your pie, and cloſe it up again, 
Send it hot to table. | 


To make a pretty ſweet lamb or weal pie. 
FIRST make a good cruſt, butter the diſh, and — in your 


bottom and ſide-cruſt; then cut your meat into ſmall pieces; 
ſeaſon with a very little ſalt, ſome mace and nutmeg beat fine, 
and ſtrewed over; then lay a layer of meat, and ſtre according 
to your fancy, ſome currants clean waſhed and picked, and a few 
raiſins ſtoned, all over the meat; lay another layer of meat, put 
a little butter at the top, and a little water juſt enough to bake 
it and no more. Have ready againſt it comes out of the oven, a 
white wine caudle made very ſweet, and ſend it to table hot. 


A ſavoury veal pie. 


TAKE abreaſt of veal, cut it into pieces, ſeaſon it with pep- 
per and falt, lay it all into your cruſt, boil ſix or eight eggs 
hard, take only the yolks, put them into the pie here and there, 
fill your diſh almoſt full of water, put on the lid, and bake it 


well, 


To 
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To make a ſavoury lamb or veal pie. 

MAKE a good puff-paſte cruſt, cut your meat into pieces, 
ſeaſon it to your palate with pepper, ſalt, mace, cloves, and nut- 
meg finely beat; lay it into your cruſt with a few lambſtones and 
ſweetbreads ſeaſoned as your meat, alſo ſome oyſters and force- 
meat balls, hard yolks of eggs, and the tops of aſparagus two 
inches Jong, firſt boiled green; put butter all over the pie, put 
on the lid and ſet it in a quick oven an hour and a half, and then 
have ready the liquor, made thus: take a pint of gravy the oyſter 
liquor, a gill of red wine, and a little grated nutmeg : mix all 
together with the yolks of two or three eggs. beat, and keep it 
ſtirring one way all the time. When it boils, pour it into yout 
pie; put on the lid again. Send it hot to table. You muſt 


make liquor according to your pie. 


To make a calf s foot pie. 


FIRST ſet four calves feet on in a ſauce-pan in three quarts 
of water, with three or four blades of mace ; let them boil ſoftly 
till there is about a pint and a half, then take out your feet, ſtrain 
the liquor, and make a cruſt ; cover your diſh, then pick 
off the fleſh from the bones, lay half in the diſh, ſtrew half a 
pound of currants clean waſhed and picked over, and half a 
pound of raifins ſtoned ; lay on the reſt of the meat, then ſkim 
the liquor, ſweeten it to the palate, and put in half a pint of 
white wine; pour it into the diſh, put on your lid, and bake it 
an hour and a half. | . 


To make an olive pie. 


MAKE your cruſt ready, then take the thin collops of the 
beſt end of a leg of veal, as many as you think will fill your 
pie; hack them with the back of a knife, and ſeaſon them 


with ſalt, pepper, cloves, and mace; waſh over your collops 


with a bunch of feathers dipped in eggs, and have in readineſs 
a good handful of ſweet herbs ſhred ſmall. The herbs muſt be 
thyme, parſtey, and ſpinach, the yolks of eight hard eggs min- 
ced, and a few oyſters parboiled and chopped, ſome beef ſewet 
ſhred very fine; mix theſe together, and ſtrew them over your 
collops, then ſprinkle a little orange-flower water over them, 
roll the collops up very cloſe, and lay them in your pie, ftrew.. 
ing the ſeaſoning over that is left, put butter on the top, an 
clofe your pie. When it comes out of the oven, have rea 
ſome gravy hot, and pour into your pie, one anchovy diſſolved 
4 | in 
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in the gravy ; pour it in boiling hot. You may put in artichoke- 
bottoms and cheſnuts, if you pleaſe. You may leave out the 
orange-flower water, if you don't like it. + 


04-4 To ſeaſon an egg pie. Tan 
* BOIL twelve eggs hard, and ſhred them with one pound of 
beef ſewet, or marrow ſhred fine. Seaſon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
waſhed and picked, two or three ſpoonfuls of cream, and a little 
ſack and roſe water mixed al 
it is baked, ſtir in half a of freſh butter, 
| Ss _ ö 


the juice of 


To make a mutton pie. 


TAKE a loin of mutton, take off the ſkin and fat of the in- 


ſide, cut it into ſteaks ; ſeaſon it well with pepper and ſalt to 
your palate; Lay it into your cruſt, fill it, pour in as much 


water as will almoſt fill the diſh ; then put on the cruſt; and 


bake it well. | 


A beef ſteak pie. 


_ TAKE fine rump ſteaks, beat them with a rolling- pin, then 


1 them with pepper and ſalt, according to * palate. 
Make a good cruſt, lay in your fteaks, fill your diſh, then pour 
in as much water as will half fill the diſh. Put on the cruſt, and 
bake it well, | | 


A ham pie. 


TAKE ſome cold boiled ham, and ſlice it about half an inch 
thick, make a good cruſt, and thick, over the diſh, and lay 
a layer of ham, ſhake a little pepper over it, then take a large 
young fow] clean picked, gutted, waſhed, and ſinged: put a 

ittle pepper and ſalt in the belly, and rub a very little ſalt on 
the outſide ; lay the fowl on the ham, boil ſome eggs hard, put 
in the yolks, and cover all with ham, then ſhake ſome pepper 
on the ham, and put on the top-cruſt. Bake it well, have ready 
when it comes out of the oven ſame very rich beef gravy, enough 
to fill the pie; lay on the cruſt again, and fend it to table hot. 
A freſh ham will not be fo tender; ſo that I always boil my ham 
one day-and bring it to table, and the next day make a pie of 
it. It does better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie; but that is according to your 
com- 
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more or leſs. The larger the pie, the finer the meat 
cruſt muſt be the ſame you make for a veniſon paſty. 
You ſhould pour a little ftrong gravy into the pie when you 


compa . 
eats, The 


make it, juſt to bake the meat, an 
out of the oven. Boil ſome truffles and morels and put into the 
pie, which is a great addition, ad ſoit frelk malate 
dried ones. | 4% 


then fill it up when it comes 


To make a pigeon Pie. 

MAKE a puff- paſte cruſt, cover your diſh, let your pigeons 
be very nicely picked and cleaned, ſeaſon them with pepper and 
ſalt, and put a piece of fine freſh butter, with pepper and 
falt, in their bellies ; lay them in your pan, the necks, gizzards, 
livers, pinions, and hearts, lay between, with the yolk of a hard 
egg and a beef ſteak in the middle; put as much water as will 
almoſt fill the diſh, lay on the top-cruſt, and bake it well. This 
is the beſt way to make a pigeon pie; but the French fill the 
pigeons with a very high force-meat, and lay force-meat balls 
round the inſide, with aſparagus· tops, artichoke-bottoms, muſh- 


rooms, truffles and morels, and ſeaſon high; but that is accord- 


ing to different palates. | 


To make a giblet pie. 


TAKE two pair of giblets nicely cleaned, put all but the 
livers into a ſauce-pan, with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of ſweet herbs, 
and a large onion ; cover them cloſe, and let them ſte very 
ſoftly till they are quite tender, then have a cruſt ready, 
cover your diſh, lay a fine rump-fteak at the m, ſeaſoned 
with pepper and falt ; then lay in your giblets with the livers, 
and ſtrain the liquor they were ſtewed in. Seaſon it with ſalt, 


and a half, 


and pour into your pie ; put on the lid, and bake it an hour 


To make a duck pie. 


MAKE a puff- paſte cruſt, take two ducks, ſcald them and 
make them very clean, cut off the feet, the pinions, the neck, 


and head, all clean picked and ſcalded, with the gizzards, li- 


vers, and hearts; pick out all the fat of the inſide, lay a cruſt 
all over the diſh, ſeaſon the ducks with pepper ànd alt, inſide 
and out, lay them in your diſh, and the giblets at each end 

” ſeaſoned; 
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75 ſeaſoned; put in as much water as will almoſt fill the pie, lay on 


the cruſt, and bake it, but not too much. 


70 make a cbicten pie. 


MAKE a puff - paſte cruſt, take two chickens, cut them to 
pieces, ſeaſon them with pepper and ſalt, a little beaten mace, 
av a force- meat made thus round the ſide of the diſh: take 
half a pound of veal, half a pound of ſewet, beat them quite 
fine in a marble mortar, with as many exumbs of bread z ſeaſon 
it with a very little pepper and ſalt, an anchovy with the liquor, 
cut the anchovy to pieces, a little lemon- peel cut very fine 
and ſhred ſmall, a very little thyme, mix all together with the 
yolk of an egg, make ſome into round balls, about twelve, the 
reſt lay round the diſh. Lay in one chicken over the bottom of 
the diſh, take two ſweetbreads, cut them into five or ſix pieces, 
lay them all over, ſeaſon them with pepper and ſalt, ſtrew over 
them half an ounce of truffles and morels, two or three artichoke- 
bottoms cut to pieces, a few cocks combs, if you have them, a 

alate boiled tender and cut to pieces ; then lay on the other part 
of the chicken, put half a pint of water in, and cover the pie; 
bake it well, and when it comes out of the oven, fill it with good 
gravy, lay on the cruſt, and ſend it to table. 


' To make. a Cheſhire pork pie. 


TAKE a loin of pork, ſkin it, cut it into ſteaks, ſeaſon it 
with ſalt, nutmeg, and pepper; make a good cruſt, lay a layer 
of pork, then a large layer of pippins pared and cored, a little 
ſugar, enough to ſweeten the pie, then another layer of pork; 
put in half a pint of white wine, lay ſome butter on the top, 
and cloſe your pie. If your pie be large, it will take a pint of 
white wine. 


To make @ Devonſhire ſquab pie. 


MAKE a good cruſt, cover the diſh all over, put at the bot- 
tom a layer of ſliced pippins, ſtre over them ſome ſugar, then 
a layer of mutton ſteaks cut from the loin, well ſeaſoned with 
pepper and ſalt, then another layer of pippins ; peel ſome oni- 
ons and ſlice them thin, lay a layer all over the apples, then a 


layer of mutton, then pippins and onions, pour in a pint of wa- - 


ter; ſo cloſe your pie and bake it. 
To 
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To make an 0x cheek pie. 


FIRST bake your ox cheek as at other times, but not too | 2 


much, put it in the oven over night, and then it will be 

the next day; make a fine puff-paſte cruſt, and let your ſide and 
top cruſt be thick; let your diſh be deep to hold a good deal of 
gravy, cover your diſh with cruſt, then cut off all the fleſh, _ 


kernels and fat of the head, with the palate cut in pieces, cut 


the meat into little pieces as you do for a haſh, lay in the meat, 
take an ounce of truffles and morels and throw-them over the 
meat, the yolks of ſix eggs boiled hard, a gill of pickled muſh- 
rooms, or freſh ones is better if you have them ; put in a good 
many force-meat balls, a few artichoke-bottoms and aſparagus- 
tops, if you have any. Seaſon your pie with pepper and falt to 
your palate, and fill the pie with the gravy it was baked in. If 
the head be rightly ſeaſoned when it comes out of the oven, it 
will want very little more ; put on the lid, and bake it. When 


che cruſt is done, your pie will be enough. 


To make a Shropſhire pie. 


FIRST make a good puff- paſte cruſt, then cut two rabbits 
to pieces, with two pounds of fat pork cut in little pieces; ſea- 
ſon both with pepper and ſalt to your EIN, then cover your 
diſh with cruſt, and lay in your rabbits. Mix the pork with 
them, take the livers of the rabbits, parboil 'them, and beat 
them in a mortar, with as much fat bacon, a little ſweet herbs, 
and ſome oyſters, if you have them. Seaſon with pepper, alt, 
and nutmeg ; mix it up with the yolk of an egg, and make it 
into balls, Lay them here and there in your pie, ſome artichoke- 
bottoms cut in dice, and cocks combs, if you have them; 
grate a ſmall nutmeg over the meat, then pour in half a pint of 
red wine, and halt a pint of water. Cloſe your pie, and 
bake it an hour and a half in a quick oyen, but not too fierce an 
oven, 


To make a Yorkſhire Chriſtmas Pie. bc the 

FIRST make a good ſtanding cruſt, let the wall and bottom 
be very thick ; bone a why, a gooſe, a fowl, a partridge, and 
a pigeon. Seaſon them all very well, take half an ounce 


mace, half an ounce of nutmegs, a quarter of an ounce of cloves, 
and half an ounce of black pepper, all beat fine together, two 
large ſpoonfuls of ſalt, and then mix them together. on — 
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fowls all down the back, and bone them ; firſt the pigeon, then 
the'partridge, cover them; then the fowl, then the gooſe, and 
then the turky, which muſt be large; ſeaſon them all well firſt, 
and lay them in the cruſt, ſo as it will look only like a whole 
turkey ; then have a hare ready caſed, and wiped with a clean 
cloth. Cut it to pieces; that is, jointed ; ſeaſon it, and lay it as 
cloſe as you can on one fide ; on the other ſide woodcocks, moor 
game, and what fort of wild fowl you can get. Seaſon them 
well, and lay them cloſe ;. put at leaſt four pounds of butter into 
the pie, then lay on your lid, which muſt be a very thick one, 
and let it be well baked. It muſt have a very hot oven, and 


will take at leaft four hours. 


This cruſt will take a buſhel of flour. In this chapter you 
will ſee how to make it. Theſe pies are often ſent to London 
in a box as preſents ; therefore the walls muſt be well built, 


2. . To make a gooſe pie. DF a 
HALF a peck of flour will make the walls of 7 pie, 
juſt big 


made as in the receipts for cruſt. Raiſe your c 

enough to hold a large gooſe; firſt have a pickled dried tongue 
boiled tender enough to peel, cut off the root, bone a gooſe and 
a large fowl; take half a quarter of an ounce of mace beat fine, 
a large tea-ſpoonful of beaten pepper, three tea-ſpoonfuls of 
falt ; mix all together, gene fowl and gooſe with it, then 
lay the fowl in the gooſe, the tongue in the fowl, and the 
gooſe in the ſame form as if whole. Put half a pound of butter 
on the top, and Jay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while. A ſlice of this pie cut 


down a- croſs makes a pretty little ſide- diſn for ſupper. 


To make à veniſon paſty. 


TAKE a neck and breaſt of veniſon, bone it, ſeaſon it with 
pepper and falt according to your palate. Cut the breaſt in 
two or three pieces; but don't cut the fat of the neck if you can 
help it. Lay in the breaſt and neck-end firſt, and the beſt end 
of the neck on the top, that the fat may be whole; make a 
good rich puff · paſte cruſt, let it be very thick on the ſides, a 
good bottom cruſt, and thick a top; cover the diſh, then lay 
in your veniſon, put in half a pound of butter, about a quarter 
of a pint of water, cloſe your paſty, and let it be baked two 
hours in a very quick oven. In the mean time ſet on the bones 
of the veniſon in two quarts of water, with two or three blades 


of mace, an onion, a little piece of cruſt baked criſp and brown, 
: 4 
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a little whole pepper ; cover it cloſe, and let it boil-ſoftly'over a 
ſlow fire till above half is waſted, then ſtrain it off, When the 
paſty comes out of the oven, liſt up the lid, and pour in the 


ben your veniſon is not fat enough, take the fat of a loin 
of mutton, ſteeped in a little rape vinegar and red wine twenty- 
four hours, then lay it on the top of the veniſon, and cloſe 
your paſty, It is a wrong notion of ſome people to think veniſon 
cannot be baked enough, and will firſt bake it in a falſe cruſt, 
and then bake-it-in the paſty ; by this time the fine flavour of the 
veniſon is gone. No, if you want it to be very tender, -waſh it 
in warm milk and water, dry it in clean cloths till it is very dry, 
then rub it all over with vinegar, and hang it in the air, Keep 
it as long as you think proper, it will keep thus a fortnight 
good; but be ſure there are no moiſtneſs about it; if there is, 
ou muſt dry it well and throw ginger over it, and it will keep a 
Las time. When you uſe it, juſt dip it in lukewarm water, and 
dry it. Bake it in a quick oven; if it is a large paſty, it will 
ke three hours; then your veniſon will be tender, and have all 
the fire flavour. The ſhoulder makes a pretty paſty, boned and 
made as above with the mutton fat. Cs 1 
A loin of mutton makes a fine paſty: take a large fat loin 
of mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can: lay the meat twenty-four hours in 
half a pint of red wine and half a pint of rape vinegar; then 
take it out of the pickle, and order it as you do a paſty, and boil 
the bones in the ſame manner to fill the paſty, when it comes out 
of the oven. i 2 


To make a calf*s-head pie. 


CLEANSE your head very well, and boil it till it is tender; 
then carefully take off the fleſh as whole as you can, take out 
the eyes and ſlice the tongue; make a good puff- paſte cruſt, 
cover the diſh, lay in your meat, throw over it the tongue, lay 
the eyes cut in two, at each corner. Seaſon it with a very lit- 
tle pepper and ſalt, pour in half a pint of the liquor it was bailed 
in, lay a thin top-cruſft on, and bake. it an hour in a quick 
oven. In the mean time boil the bones of the head in two 
quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of ſweet herbs. Let it boil till there is about a pint, then 
ſtrain it off, and add two ſpoonfuls of catchup, three of red 
wine, a piece of butter a: big as à walnut rolled in flour, half 

an 
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an ounce of truffles and morels. Seaſon with ſalt to your palate, 


Boil it, and have half the brains boiled with ſome ſage; beat 


them, and twelve leaves of ſage chopped fine z ſtir all together, 


and pive it a boil ; take the other part of the brains, and beat 
them up with ſome of the ſage chopped fine, a little temon-peel 


minced fine, and half a ſmall nutmeg grated. Beat it up with 


an egg, and fry it in little cakes of a fine light brown, boil fox 
eggs hard, take only the yolks; when your pie comes out of the 
oven, take off the lid, lay the eggs and cakes over it, and pour 
the ſauce all over. Send it to table hot without the lid. This 
is a fine diſn; you may put in it as many fine things as you 
pleaſe, but it wants no more addition. 8 | 


To make a tort. 


FIRST make a fine puff-paſte, cover your diſh with the cruſt, 
make a good force-meat thus: take a pound of veal, and a 
pound of beef ſewet, cut them ſmall, and beat them fine in a 
Mortar. Seaſon it with a ſmall nutmeg grated, a little lemon- 
peel ſhred fine, a few ſweet herbs, not too much, a little pepper 
and falt, juſt enough to ſeaſon it, the crumb of a penny loaf 
rubbed fine ; mix it up with the yolk of an egg, make one third 
into balls, and the reſt lay round the ſides of the diſh. Get two 
fine large veal ſweetbreads, cut each in four pieces; two pair of 
lambſtones, each cut in two, twelve cocks combs, half an 
ounce of truffles and morels, four artichoke-bottoms cut each 
into four pieces, a few aſparagus-tops, ſome freſh muſhrooms, 
and ſome pickled ; put all together in your diſh. | 

Lay firſt your ſweetbreads, then the artichoke-bottoms, then 
the cocks combs, then the truffles and morels, then the aſpara- 
gus, then the muſhrooms, and then the force-meat balls. Sea» 
ſon the ſweetbreads with pepper and falt ; fill your pie with wa- 
ter, and put on the cruſt. Bake it two hours. Sat 
As to fruit and fiſn pies, you have them in the chapter for 
Lent. | | | N 
| To make mince pies the beſt way. 

TAKE three pounds of ſewet ſhred very fine, and chopped as 
{mall as poſſible, two pounds of raiſins toned, and chopped as 
fine as , poſſible, two pounds of currants nicely picked, waſhed, 
rubbed, and dried at the fire, half a hundred of fine pippins, 
pared, cored, and chopped ſmall, half a pound of fine ſugar 
pounded fine, a quarter of an ounce of mace,' a quarter of an 
ounce of - cloves, two large nutmegs; all beat fine; put all to- 
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gether into a 2 pan, and mix it well together with half a pint 
of brandy, and half a pint of ſack; put it down cloſe in a ſtone- 
pot, and it will keep good four months. When you make your ' 
pies, take a little diſh, ſomething bigger than a ſoop-plate, lay 
a very thin cfuſt all over it, lay a thin layer of meat, and then a 
thin layer of citron cut very thin, then a layer of mince-meat, 
and a thin layer of orange-peel cut thin, over that a little meat, 
ſqueeze half the juice of a fine Seville orange or lemon, and 
pour in three ſpoonfuls of red wine ; lay on your cruſt, and bake 
it nicely. Theſe pies eat finely cold. If you make them in lit- 
tle patties, mix your meat and ſweet-meats accordingly. If you 
chuſe meat in your pies, parboil a neat's tongue, peel it, and 
chop the meat as fine as poſſible, and mix with the reſt ; or twa 
pounds of the inſide of a ſurloin of beef boiled, . 


| _ Tort de may. 

MAKE puff. paſte, and lay round your diſh, then a layer of 
biſcuit,” and a layer of butter and marrow, and then a layer of 
all of ſweetmeats, or as many as you have, and ſo do till 
your diſh is full; then boil a- quart of cream, and thicken it 
with four eggs, and a ſpoonful of orange-flower water. Sweeten 
it with ſugar to your palate, and pour over the reſt. Half an 
hour will bake it. | 1 


To make orange or lemon tarts: 


TAKE fix large lemons, and rub them very well with falt, 
and put them in water for two days, with a handful of falt in 
it; then change them into freſh water every day, (without ſalt) 
for a fortnight, then bojl them fort two or three hours till they 
are tender, then cut them into half quarters, and then cut them 
three-corner-ways, as thin as you can : take ſix pippins pared, 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break ; put the liquor to your _—_ or lemon 
and half the pulp of the pippins well broken, and a pound a 
ſugar. Boil theſe together a quarter of an hour, then put it in 
a gallipot, and ſqueeze an orange in it: if it be a lemon tart, 
ſqueeze a lemon ; two ſpoonfuls is enough for a tart. Your pat- 
ty-pans muſt be ſmall and ſhallow. Put fine puff- paſte, and 
very thin; alittle while will bake it. Juſt as your tarts are go- 
ing into the oven, with a feather, or bruſh, do them over with 
melted butter, and then ſift double-refined fugar oyer hem; and 
this is a pretty iceing on them, 4 

9 


144 The Art of Cookery, 


To make different ſorts of tarts. 

T you bake in tin · patties, butter them, and you muſt put a 
little cruſt all over, becauſe of the pany ny = out; if in chi 
or glaſs, no cruſt but the top one. Lay fine ſugar ax the bottom, 
then your plumbs, cherries, or any other ſort of fruit, and ſugar 
at top; then put on your lid, and bake them in a flack oven. 
Mince pies muſt be baked in tin-patties, becauſe of taking them 
out, and puff paſte is beſt for them. All ſweet tarts the beaten 
cruſt is beſt; but as you fancy. You have the receipt for the 
cruſts in this chapter. Apple, pear, apricot, &c. make thus: 
apples and pears, pare them, cut them into quarters, and core 
them; cut the quarters a- croſs again, ſet them on in a ſauce- 
pan with juſt as much water as wi cover them, let them 
fimmer on a flow fire juſt till the fruit is tender; put a good piece 
of lemon- peel in the water with the fruit, then have your 
atties ready. Lay fine ſugar at bottom, then your fruit, and a 
little ſugar at top; that you muſt put in at your diſcretion. Pour 
over each tart a'tea-ſpoonful of lemon · juice, and three tea- 
ſpoonfuls of the liquor they were boiled in ; put on your lid, and 
bake them in a ſlack-oven. Apricots do the way, only don't 

uſe lemon. 
As to preſerved tarts, only lay in 


preſerved fruit, and put 


a very thin cruſt at top, and let them be baked as little as poſſible; 


but if you would make them very nice, have a large patty, the 
fize you would have your tart, Make your ſugar-cruſt, roll it as 
thick as a halfpenny ; then butter your patties, and cover it. 
Shape your upper-cruft on a hollow thing on purpoſe, the ſize of 
your unh and mark it with a marking - iron for that purpoſe, 
in what ſhape you pleaſe, to be hollow and open to ſee the fruit 
through; then bake your cruſt in a very ſlack oven, not to diſ- 
colour it, but to have it criſp. When the cruſt is cold, very care- 
fully take it out, and fill it with what fruit you pleaſe, lay on the 
lid, and it is done; therefore if the tart is not eat, your ſweet- 
meat is not the worſe, and it looks genteel. | 7 


Paſte for tarts. 
ONE pound of flour, three quarters of a pound of butter ; mix 
Up together, and beat well with a rolling-pin. , 
| Another paſte for tarts. 


HALF a pound of butter, half a pound of flour, and half a 
pound of ſugar ; mix it well together, and beat it with a rolling- 
pin well, then roll it out thin. 
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| TAKE half a pound of flour; ſix ounces of butter, the yolks 
let them- ſtand a quarter of an hour, then work it up and down, 


= Paß. paſte. 1 kh 
TAKE, a quarter, of a,peck of flour, rub 1 
bf butter, a little ſalt. make it up into a ** paſte with h col 
water, juſt Riff enough to worte it well up; then roll it out, 
ſtick pieces of butter all over, ang ſtrew a little flour; roll it up; 
and roll it out again ; and ſo do nine or ten times, till you ha 


polled ins and a half half of butter. This crut is moſtly uk 
for all ſorts of pies. 


A good cruſt for great b. | 

TO s peck of flour the yella of three eggs 3 then boil ſome 
water, and put in half a pound. ry tried ſewet, and a pound and. 
half of 2 Skim x $a and ſewet, and as much of 
the liquor as will make calls git goo el; work it up well, and | 


roll je ohe 
1 kantig bub fir iris Pies: 


TAKE a peck of flour, and fix pounds of butter, boiled in a 
lon of water, ſkim it off into the flour, and as little of the 
iquor as you can; work it well up into a paſte, then pull it 
— pieces till it is cold, then make it up in Hat form you will 
have” it. This is fit for the walls of a gooſe pie. 


"A «ld cruſt. 


Ornate rubin oat wits 
break in two eggs; and make it up with cold water. 


A dripping , craft. 


TAKE à pbund and half of beef-dripping; boil it in water, 
ſtrain it, then let it ſtand to be cold, and take off the hard far: 
ſcrape it, boil it ſo four or five times; then work it well up into 
three pounds of flour, as fine as you can, and make it up into 
paſte with cold water; It makes a very fine cruſt, 


A cruſt for cuſtards. 


of two eggs, three ſpoonfuls of cream; mix them together, and 


and 1 it very thin. 
L | Paſte 


146 The Art of Cookery, 
ay Paſte for crackling cruſt. 


- BLANCH four handfuls of alinonds, and throw them into 


water, then dry them in'a cloth, and pound them in a mortar 


very fine; with a little orange: flower water, and the white of ah 
egg. When they are well pounded, paſs them through a: coarfe- | 


hafr-ſieve, to clear them from all the Temps br clods 3 chen ſpread 
it on a difh till it is very pliable ; let it mand for 2 while, then 
roll out a piece for the underieruſt,-afjd*dry it in the oven oh 
the pie-pan, while other paſtry- works are making; as knots, cy 
phers, &c. for garniſhing your pies. ö 


— — % "Ms, Fi Ls he 


TTT 
For Lent, or a faſt- dinner; a number of good 
diſhes, which you may make uſe of for a table 
at any other time,  * * THI RIOT. 
A peaſe ſoop. 


' BOIL a quart of fplit-peaſe in a gallon of water; when thep 


are quite ſoft, put in half a red herring, or two I a 
deal of whole pepper, black and white, two or three blades. 


of mace, four or five cloves, a bundle of ſweet herbs, a large 


onion, and the green tops of a bunch of ſellery, a good bundle 
of dried mint; cover them cloſe, and let them boil ſoftly till 
there is about two quarts ; then ſtrain it off, and have ready the 
white part of the ſellery waſhed clean, and cut ſmall, and ſtewed 
tender in a quart of water, ſome ſpinach picked and waſhed 


clean, put to the ſellery ; let them ſtew till the water is quite 


waſted, and put it to your ſoop. e 3 LED 

Take a French roll, take out the crumb, fry the cruſt brown. 
in a little freſh butter, take ſome ſpinach, ſtew it in a little but- 
ter, after it is boiled, and fill the roll; take the crumb, cut it to 
pieces, beat it in a mortar with a raw egg, a little ſpinach, and a 
little ſorrel, a little beaten mace, and a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut ſome bread into dice, and fry 
them criſp ; pour your ſoop into your diſh, put in the balls and 
bread, and the roll in the middle. Garniſh your diſh with fpt- 
nach; if it wants ſalt, you muſt ſeaſon it to your palate, rub in 
ſome dried mint, | A green 


= as 


e 


F . 


bundle of mint in che peaſe. 
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4 gen eaſe n. 
TAKE a quart of old green peaſe, and boil them till they are 
uite tender as pap, in a quart of water; then ſtrain them 
through a ſteve, and bofl a quatt of young peaſe In that water. 
In the mean time put the os peaſe into a ſieve,” pour half a 
pound of melted butter over them, and ſtrain them through the 
fieve with the back of à ſpoon, till you have got all the pulp. 
When che young peaſe are boiled enough, add the pulp and 
butter to the peaſe and liquor; ftir them together till th 
are ſmooth, and feaſon with pepper and ſalt. You may fry 
French roll, and let it ſwim in the diſh. If you like it, doll Fl 


” 


© . Another green peaſe ſoop. 

TAKE a quart of green peaſe, boilthem in a gallon of water 
with a bundle of mint, and a'few ſweet herbs, mace, cloves, a 
whole pepper, till they ate tender-; then ſtrain them, liquor 
and all, through a coarſe ſieve, till the pulp is ſtrained. Put 
this liquor into a ſauce pan, put to it four heads of ſellery clean 
waſhed and cut ſmall, a handful of ſpinach clean waſhed and 
cut ſmall, a lettuce cut ſmall, a fine leak cut ſmall, a. quart of 
green peaſe, a little falt : cover them, and let them boil very ſoftly 
till there is about two quarts, and that the ſellery is tender. 
Then ſend it to table. 011 Ea . | 4 

If you like it, you may add a piece of burnt butter to it, about 
a quarter of an hour before the ſoop is enough. 
ad. © '. Soop meagre. 

TAKE half a pound of butter, put it into a deep ſtew-pan;z 
ſhake it about, and let it Rand till it has done making a noiſe; 
then have ready fix middling onions peeled and cut ſmall, throw - 
them in, and ſhake them about. Take a bunch of ſellery 
clean waſhed and picked, cut it in pieces half as long as your 
finger, a large handful of ſpinuch clean waſhed and picked, a 
good lettuce clean waſhed, if you have it, and cut ſmall, a little 
bundle of patfley chopped fine; ſhake all this well together in 
the pan for a quarter of an hour, then ſhake in a little flour, ſtir 
all together, aud pour into the ſtew- pan two quarts of boiling | 
water; take a handful of dry bard cruſt, throw in a tea ſpoonfu 
of beaten'pepper, three blades of mace beat fine, ſtir all together 
and let it boil ſoftly balf an hour; then take it off the fire 
and beat up the yolks of two 15 and ſtir in, and one ſpoonful 

2 
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of vinegar ; pour it into the ſoop-difh, and ſend it to table. If you 
have any green peaſe, boil half a pint in the ſoop for change. 


To make an onion ſoop. + 


F 


TAKE half a pound of butter, put it into a ſtew-pan on 


the fire, let it all melt, and boil it till it has done making any 
noiſe ; then have ready ten or a dozen middling onions peeled 
and cut ſmall, throw them into the butter, and let them fry a 
quarter of an hour; then ſhake in a little flour, and ftir them 
round; ſhake your pan, and let them do a'few minutes longer, 
then pour in a quart or three pints of boiling water, ftir them 
round, take a good piece of upper-cruſt, the ſtaleſt bread you 
have, about as big as the top of a y loaf cut ſmall, and 


throw it in. Seaſon with ſalt to your palate. Let it boil ten 


minutes, ſtirring it often; then take it off the fire, and have 
ready the yolks of two eggs beat fine, with half a ſpoonful of 
vinegar; mix ſome of the ſoop with them, then ſtir it into your 
ſoop and mix it well, and pour it into your diſh. This is a de- 
licious diſh, 


To make an eel ſoop. 


TAKE eels according to the quantity of would 
make : a pound of eels will — a rs i foe ops fo to 
every pound of eels put a quart of water, a cruſt of bread,” two 
or three blades of mace, a little whole pepper, an onion, -and a 
bundle of ſweet herbs ; cover them cloſe, and let them' boil till 
half the liquor is. waſted ; then ſtrain it, and toaſt ſome bread, 
and cut it ſmall, lay the bread into the diſh, and pour in your 
ſoop. If you have a ftew-hole, ſet the diſh over it for a minute, 


and ſend it to table. If you find your ſoop not rich — yon 


muſt let it boil till it is as ſtrong as you would have it. You may 
make this ſoop as rich and good as if it was meat: you may add a 
piece of carrot to brown it. - 


T0 make a crawfh ſoop. 


TAKE a carp, a large eel, half a thornback, cleanſe and 
waſh them clean, put them into a clean fauce-pan, or little 
t put to them a gallon of water, the cruft of a penny loaf, 
22 them well, ſeaſon it with mace, cloves, whole pepper, black 
and white, an onion, a bundle of ſweet herbs, ſome parſley, a 
piece of ginger, let them boil by themſelves cloſe covered, then 
take the tails of half a hundred crawfüſh, pick out the bag, 
I 1 an 
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and all the woolly parts that are about them, put them into a 
fauce-pan, with two quarts of water, a little faſt, a. bundle of 
fweet herbs : let them ſtew ſoftly, and when they are ready to 
boil, take out the tails, and beat all the other part of the craw- 
fiſh with the ſhells, and boil in the liquor the tails came out 
of, with a blade of mace, till it comes to about a pint, ſtrain it 
through a clean ſieve, and add it to the fiſh a-boiling. Let all 
boil ſoftly, till there is about three quarts ; then ſtrain it off thro” 
a coarſe ſieve, put it into your pot again, and if it wants ſalt 
you muſt put ſome in, and the tails of the crawfiſh and lobſter : 
take out all the meat and body, and chop it very ſmall, and add 
to it; take a French roll and fry it criſp, and add to it, Let 
them ſtew all together for a quarter of an hour. You ma 
ſtew a carp with them; pour your ſoop into your diſh, the ro 
ſwimming in the middle. 

When you have a carp, there ſhould be a roll on each fide. 
Garniſh the diſh with craw- fiſn. If your crawfiſh will not lie on 
the ſides of your diſh, make a little paſte, and lay round the 
rim, and lay the fiſh on that all round the diſh. | 1 

Take care that your ſoop be well ſeaſoned, but not too high. 


To make a muſſel ſoop. 


GET a hundred of muſſels, waſh them very clean, put them 
into a ſtew- pan, cover them cloſe : let them ſtew till they open, 
then pick them out of the ſhells, ſtrain the liquor through a 
fine lawn ſieve to your muſſels, and pick the beard or crab out, 
if any. 

Take a dozen crawfiſſi, beat them to maſh, with a dozen of 
almongs blanched, and beat fine; then take a ſmall parſnip and 
a carrot ſcraped, and cut in thin ſlices, fry them brown with a 
little butter; then take two pounds of any freſh fiſh, and boil 
in a gallon of water, with a bundle of ſweet herbs, a large oni- 
on ſtuck with cloves, whole pepper, black and white, a little 
parſley, a little piece of horſe-raddiſh, and ſalt the muſſel li- 
quor, the crawñſh and almonds. Let them boil till half is waſt- 
ed, then ſtrain them through a ſieve, put the ſoop into a ſauce- 

„put in twenty of the muſſels, a few muſhrooms, and truf- 

es cut ſmall, and a leek waſhed and cut very ſmall : take two 
French rolls, take out the crumb, fry it brown, cut it into little 
pieces, put it into the ſoop, let it boil all together for a quarter of 
an hour, with the fried carrot and parſnip; in the mean while 
take the cruſt of the rolls fried criſp, take half a hundred of the 
muſlels, a quarter of a pound of butter, a ſpoonful of water, 
| L 3 ſhake 
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ſhake in a little flour, ſet them on the fire, keeping the ſauce. 
pan ſhaking all the time till the butter is melted, Seaſon it 
with pepper and ſalt, beat the yolks of three eggs, put them in, 
ſtir them all the time for fear of curdling, grate a little nutmeg ; 
when it is thick and fine, fill the rolls, pour your ſoop ny 
diſh, put in the rolls, and lay the reſt of the muſſels round the 


Bo 


rim of the diſh.  — 


To make a ſcate or thornback ſoop. 


TAKE two pounds of ſeate or thornback, ſkin it and boil it 
in ſix quarts of water. When it is enough, take it up, pick 
off the fleſh and lay it by; put in the bones again, about 
two pounds of any freſh fiſh, a very little piece of lemon-peel, 
a bundle of. fweet herbs, whole pepper, two or three blades of 
mace, a little piece of horſe-raddiſh, the cruſt of a penny loaf, 
a little parſley ; cover it cloſe and let it boil till there is about 
two quarts, then ftrain it off, and add an ounce of vermicella, 


ſet it on the fire, and let it boil ſoftly. In the mean time take a 


French roll, cut a little hole in the top, take out the crumb, 
fry the cruſt brown in butter, take the fleſh off the fiſh you laid 
by, cut it into little pieces, put it into a ſauce-pan, with two 
or three ſpoonfuls of the ſoop, ſhake in a little flour, put in a 
piece of butter, a little pepper and falt ; ſhake them together in 
the ſauce-pan over the fire till it is quite thick, then fill the roll 
with it, pour your ſoop into your diſh, let the roll fwim in the 
middle, and fend it to table, RL 


To make an oyſter ſeep. 


YOUR ftock muſt be made of any fort of fiſh the place 
affords ; let there be about two quarts, take a pint of oyſters, 
beard them, put them into a ſauce- pan, ſtrain the liquor, let 
them ſtew two or three minutes in their own liquor, then take 
the hard parts of the oyſters, and beat them in a mortar, with 
the yolks of four hard eggs ; mix them with ſome of the ſoop, 
put them with the other part of the oyſters and liquor into a 
ſauce-pan, a little nutmeg, pepper, and ſalt; ſtir them well to- 
gether, and let it boil a quarter of an hour. Diſh it up, and 
fend it table. 


To make an almond ſoop. 


TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard eggs, till 
they are a fine paſte; mix them by degrees with two quarts of 
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new milk, a quart of cream, a quarter of a pound of double- 
refined ſu t fine, a-pennyworth of 'orange-flower water. 
ſtir all well together; when it is well mixed, ſet it over a flow 
fire, and keep it ſtirring quick all the while, till you find it is 
thick enough; then pour it into your diſh, and ſend it to table, 
If you don't be very careful it will curdle. 


To make a rice ſoop. 
TAKE two quaxts of water, a pound of rice, a little cinna- 
mon; cover. it cloſe, and let it ſimmer very ſoftly till the rice 
is quite tender: take out the cinnamon, then ſweeten it to your 
palate, grate half a nutmeg, and let it ſtand till it is cold; then 
beat up the yolks of three 72 with half a pint of white wine, 
mix them very well, then ſtit them into the rice, ſet them on 
a ſlow fire, and keep ſtirxing all the time for fear of curdling. 
When it is of a good thickneſs, and boils, take it up. Keep + 

ſtirring it till you put it into your diſh., ' 


| To make a barley ſoop. 
TAKE a gallon of water, half a pound of barley, a blade 
or two of mace, a large cruſt of bread, a little lemon-peel. 
Let it boil till it comes to two quarts, then add half a pint of 
white wine, and ſweeten to your palate. 


To make a turnip ſcop. 


TAKE a nr of water, and a bunch of turnips, pare them, 
ſave three or four out, put the reſt into the water, with half an 
ounce of whole pepper, an onion ſtuck with cloves, a blade of 
mace, half a nutmeg bruiſed, a little bundle of ſweet herbs, 
and a large cruſt of bread. Let theſe. boil an hour pretty faſt, 
then ſtrain it through a ſieve, ſqueezing the turnips through ; 
waſh and cut a bunch of ſellery very ſmall, ſet it on in therli- 
quor on the fire, cover it cloſe, and let it ſtew. In the mean 
time cut the turnips you ſaved into dice, and two or three ſmall 
carrots clean ſcraped, and cut in little pieces; put half theſe. tur- 
nips and carrots into the pot with the ſellery, and the other half 
fry brown in freſh butter. You muſt- flour them firſt, and two 
or three onions peeled, cut in thin ſlices, and fry'd brown; then 
put them all into! the ſoop with an ounce of vermicella. Let 
your ſoop boil ſoftly till the ſellery is quite tender, and your ſoop 
good. Seaſon it with ſalt to your palate, ; 
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F To make an egy ſoop. 

BEAT the yolks of two eggs in your diſh, with a piece of. buty 
ter as big as an hen's egg, take a tea-kettle' of boiling water 
one lad, and a fpoon in the other, pour in about a quart by 
degrees, then keep ſtirring it all the time well till the eggs are 

well mixed, and the butter melted ; then pour it into a ſauce- 
pan, and keep ſtirring it all the time till it begins to ſimmer. 
Take it off the fire, and pour it between two veſſels, out of one 
into the other till it is quite ſmooth, and has a great froth. Set 
it on the fire again, keep ſtirring it till it is quite hot; then 
| pour it into the Hop dd, and ſend it to table hot. 


f 


Zo make peaſe porridge. 


TAKE a quart of green peaſe, put them to a quart of water, 
a bundle of dryed mint, and a little ſalt. Let them boil till the 
peaſe are quite tender ; then put in ſome beaten pepper, a'piece 
of butter as big as a walnut rolled in flour, ſtir it all together, 
and let it boil a few minutes: Ten add two quarts of milk, 
let it boil a quarter of an hour, take out the mint, and ſerve 
it . ; N F ty 1% 
1 $4 


To make a white pot. 


TAKE two quarts of new milk, eight eggs, and half the 
whites beat up with a little rofe water, a nutmeg, a quar- 
— of a pound of ſugar; cut a penny-loaf in very thin 
[lices, and pour your milk and eggs over. Put a little bit of 
ſweet butter on the top. Bake it in a flow oven half an 


Zo make a rice white pot. 


BOIL a pound of rice in two quarts of new milk, till it 
is tender and thick, beat it in a mortar with a quarter of a 
pound of ſweet almonds blanched ; then boil two quarts of 
cream, with a few crumbs of white bread, and two or three 
blades of mace. ' Mix it all with eight eggs, a little' roſe wa- 
ter, and ſweeten to your taſte. Cut ſome candied orange and 
citron-peels thin, and lay it in. It muſt be put into a flow 
n NE ron eee 
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To make rice milk. 

TAKE half a pound of rice, boil it in a quart of water, 
with a little cinnamon.” Let it boil till the water is all waſted z + 
ery rs care it does not burn, then add three pints of milk, 
and the yolk of an egg beat up. Keep it ſtirring, and when it 
boils take it up. Sweeten to your palate. 


To make an orange fool. 5 


TAKE the juice of fix oranges. and fix eggs well beaten, a 
pint of cream, a quarter of a pound of ſugar, à little cinnams 
and nutmeg. Mix all together, and keep ſtirring over a flow _ 
fire till it is thick, then put in a little piece of butter, and keep 
ſtirring till cold, and diſh it up. | | l 


To. make a Weſtminſter fool. — 
TAKE a penny-loaf, cut it into thin ſlices, wet them with 

fack, lay them in the bottom of a diſh: take a quart of cream, 
beat up ſix eggs, two ſpoonfuls of roſe- water, a blade of 
mace, and ſome grated nutmeg. Sweeten to your taſte. Put 
all this into a ſauce-pan, and keep ſtirring all the time over a 
flow fire, for fear of curdling; When it begins to be thick, pour 
it into the diſh over the bread. Let it ſtand till jt is cold, and 
ſerve it up. ; fas 7 - 4 K , . * 2 | 


To make a gooſeberry fool. 


TAKE two quarts of gooſeberries, ſet them on the ſiue in 
about a quart of water. hen they begin to ſimmer, turn yel- 
low, and begin to plump, throw them into a cullender to drain 
the water out; thengrvith the back of a ſpoon carefully ſqueeze 
the pulp, throw the ſieve into a diſh, make them pretty ſweet, 
and let them ſtand till they are cold. In the mean time take 
two quarts of new milk, and the yolks of four eggs beat up 
with a little grated nutmeg ; ſtir it ſoftly over a flow fire, when 
it begins to'ſimmer, take it off, and by degrees ſtir it into the 
gooſeberries. Let it ſtand till it is cold, and ſerve it up. If you 
make it with cream, you need not put any eggs in: and if it 
is not thick enough, it is on nee more gooſeberries. But 


that you muſt do as you think — | 
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To make furmity. 
 , FARE a quartof ready- boiled wheat, two quarts of milk, 3 
quarter of a pound of currants clean picked and waſhed ; flir 
theſe together and boil them, beat up the. yolks of three or four 
eggs, a little nutmeg, with two or three ſpoonfuls of milk, add 
to the wheat; ſtir them for a few minutes. Then 
ſweeten to your palate, and ſend it to table. 


To make plumb porridge, or barley gruel. 
TAKE a gallon of water, half a pound of barle var 
of a pound of raifins clean waſhed, och of a — * | pine 
rants clean waſhed and picked. Boil theſe till above half the 


water is waſted, with two or three blades of mace. Then ſweeten 
it to your palate, and add half a pint of white wine. 


To make butter d wheat. 


PUT your wheat into a ſauce- pan; when it is hot, ſtir in 
2 good piece of butter, a little grated nutmeg, and ſweeten it 
to your palate. . : | | 
09 make plumb gruel. 


FAKE two quarts of water, two large of oatmeal, 
Air it together, a blade or two of mace, a little piece of lemon- 
peel; boil it for five or ſix minutes (take care it don't boil over 
then ſtrain it off, and put it into the ſauce- pan again, with 

a pound of currants clean waſhed and picked, Let them boil 
about ten minutes, add a glaſs of white wine, a little grated nut- 
megy and ſweeten to your palate, 1 45 AT 

a To make a flour haſty- pudding. 
TAKE a quart of milk, and four bay-leayes, ſet it on the 
fire to boil, beat up the yolks of two eggs, and ſtir in a little 
falt. Take two or three ſpoonfuls of milk, and beat up with 
your eggs, and ſtir in your milk, then with a wooden ſpoon in 
one hand, and the flour in the other, ſtir it in till it is H a 
good thickneſs, but not too thick. Let it boil, and keep it ſtir- 
ring, then pour it into a diſh, and ſtick pieces of butter here 
and there. You may omit the egg if you don't like it; but it 
is a great addition to the pudding, wil little piece of butter 


ſtirred in the milk, makes it eat ſhort and fine. Take out the 
bay- leaves before you put in the flour. f 


To 
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To make an oatmeal haſly-pudding. | 
TAKE a quart of water, ſet it on to boil, put in a piece of 
butter, and ſome ſalt ; when it boils, ſtir in the oatmeal as you 
do the flour, till it is of a good thickneſs. Let it boil a few 
minutes, pour it in your diſh, and ſtick pieces of butter in it: ur 
eat with wine and ſugar, or ale and ſugar, or cream, or new 
milk. This is beſt made with Scotch oatmeal. 


To make an excellent ſack poſſet. 


BEAT fifteen eggs, whites and yolks very well, and ftrain 
them ; then put three quarters of a poynd of white ſugar into a 
pint of canary, and mix it with your eggs in a baſon; ſet it over 
a chaffing-diſh of coals, and keep continually ſtirring it till it 
is ſcalding hot, In the mean time grate ſome nutmeg in a quart 
of milk and boil it ; then pour it into your eggs and wine, they 
being ſcalded hot. Hold: your hand very high as you pour it, and 
ſome body ſtirring it all the time you are pouring in the milk: 
then take it off the chaffing-diſh, ſet it before the fire half an 
hour, and ſerve it up. | a 

To make another fack poſſet. | 
TAKE a quart of new milk, four Naples biſcuits, crumble 
them, and when the milk boils. ew. them in. | Juſt give 
it one boil, take it off, grate in ſomſFautmeg, and ſweeten to 
your palate : then pour in half a piii f ſack, ſtirring it all the 
time, and ſerve it up. You may efWmble white bread, inſtead 
of biſcuits. * | 


Or make it thus. | 

BOIL a quart of cream, or new milk, with the yolks of 
two eggs; firſt, take a French roll, and cut it as thin as poſſi- 
bly you can in little pieces; lay it-in the diſh you intend for the 
poſſet. When the milk boils (which you muſt keep ſtirring all 
the time) pour it over the bread, and ſtir it together; cover it 
cloſe, then take a pint of canary, a quarter of a pound of ſugar, 
and grate in ſome nutmeg. When it boils pour it intothe milk, 
ſtirring it all the time, and ſerve it up. | 2M 

To make a fine haſty-pudding. | 

BREAK an egg into fine flour, and with your hand work up 

as much as you can into as ſtiff paſte as is poſſible, then 


mince it as ſmall as herbs to the pot, as ſmall as if ay N 
ted; 
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ſifted ; then ſet a quart of milk a-boiling, and put it in the paſts 
ſo cut: put in a little ſalt, a little beaten cinnamon, and ſugar, 
a piece of butter as big as a walnut, and ſtirring all one way. 
When it is as thick as you would have it, ſtir in ſuch another 
piece of butter, then pour it into your diſh, and ſtick pieces of 
butter here and there. Send it to table hot. | 


To make haſty fritters. 


TAKE a ſtew-pan, put in ſome butter, and let it be hot: in 
the mean time take half a pint of all-ale not bitter, and ſtir in 
| ſome flour by degrees in a little of the ale; put in a few cur- 

rants, or chopped apples, beat them * quick, and drop a large 
ſpoonful at a time all over the pan. Take care they don't flick 
together, turn them with an egg-ſlice, and when they are of a 
fine brown, 11 them in a diſh, and throw ſome ſugar over 
them. Garniſh with orange cut into quarters. | 


To make fine fritters a 


PU to half a pint of thick cream four eggs well beaten, 2 
little brandy, ſome nutmeg and ginger. Make this into a thick 
batter with flour, and your apples muſt be golden pippins pared 


and chopped with a knife; mix all together, and fry them in 


butter. At any time you may make-an alteration in the fritters 
with currants. 92 3 , hab Deere 
Another way, 


DRY ſome of the fineſt flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight eggs, 


a little nutmeg, a little mace, a little ſalt, and a quarter of a 


pint. of ſack or ale, or a glaſs of brandy. Beat them well 

together, then make them pretty thick with pippins, and fy 

them dry. 17 
To make apple fritters. 

BEAT the yolks of eight eggs, the whites of four well to- 
gether, and ſtrain them into a pan; then take a quart of 
cream, make it as hot as you can bear your finger in it, then 
put to it a quarter of a pint of fack, three quarters of a pint 
of ale, and make J. of it. When it is cool put it to 8 
eggs, beating it well together; then put in nutmeg, ginger, ſalt, 
and flour to your liking. Your batter ſhould be pretty thick, 
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then put in pippins ſliced or ſcraped, and fry them in a good deal 
of butter quick. TAL | By 

LS bak, To make curd fitters. 
HAVING a handful of curds and a handful of flour, arid teri 
well beaten and ſtrained, ſome ſugar, cloves, mace, and 
nutmeg beat, a little ſaffron ; ſtir all well together, and fry 
them quick, and of a fine light brown. W 


20 make fritters royal. 

TAKE a quart of new milk, put it into a ſkillet or ſauce- 
pan, and as the milk boils up, pour in a pint of ſack, let it boil 
up, then take it off, and let it ſtand ſive or ſix minutes, then 
ſkim off all the curd, and put it into a baſon; beat it up well 
with ſix eggs, ſeaſon it with nutmeg, then beat it up with a 
whiſk, add flour to make it as thick as batter uſually is, put in 
ſome fine ſugar, and fry them quick. | 


To make skirret fritters. 

TAKE a pint, of pulp of skirrets and a ſpoonful of flour, 
the yolks of four eggs, ſugar and ſpice, make it into a thick 
batter, and. fry them quick. | i 

To make white fritters. ; 

HAVING ſome rice, waſh it in five or fix ſeveral waters, 


and dry it very well before the fire; then beat it in a mortar very 


fine, and ſift it through a lawn-ſieve, that it may be very fine, 
You muſt have at leaſt an ounce of it, then put it into a ſauces 
pan, juſt wet it with milk, and when it is well incorporat 

with it, add to it another pint of milk ; ſet the whole over a 
ſtove or a very ſlow fire, and take care to keep it always moving 
put in a little ſugar, and ſome candied lemon-peel grated, keep 
it over the fire till it is almoſt come to the thickneſs of a fine 
paſte, flour a peal, pour it on it, and ſpread it abroad with a 
rolling-pin. When it is quite cold cut it into little morſels, 


taking care that they ſtick not one to the other; flour your hands 
and roll up your fritters handſomely, and fry them. When you 
ſerve them up pour a little orange-flower water over them, and 
ſugar. Theſe make a pretty {ide-4:ſh; or are very pretty to 
garniſh a fine diſh with. | 


To 
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To make water fritters, © 


0 — 


TAKE a pint of water, put into a ſauce-pan a piece of but⸗ 


ter as big as a walnut, a little ſalt, and ſome candied lemon- 


peel minced very ſmall; Make this boil over a ſtove, then put 
in two good handfuls of flour, and turn it about by main ſtrength 
till the water and flour be well mixed together, and none of che 
laſt ſtick to the ſauce- pan; then take it off the ſtove, mix in the 
yolks of two eggs, mix them well together, continuing to put in 
more, two by two, till you have ſtirred in ten or twelve, and your 
paſte be very fine; then drudge a peal thick with flour, and dip- 
ping your haiid into the flour, take out your paſte bit by hit, and 
lay it on a peal. When it has lain a litde while roll it, and cut 
it into little pieces, taking care that they ſtick not one to ano- 


ther ; fry them of a fine brown, put a little orange-flower watet 


over them, and ſugar all over. 


| To mate ſyringed friiterm. 
TAKE about a pint of water, and a bit of butter the bigneſs 
of an "$82 with ſome lemon-pee], green if you can get it, raſped 
preſerved lemon- peel, and criſped orange-flowers ; put all to- 
in a ftew-pan over the fire, and when boiling throw in 
fine flour; keep it ftirring, put in oy degrees more flout 
till your batter be thick enough, take it off the fire, then take 
an ounce of ſweet aimonds, four bitter ones, pound them in a 
mortar, ſtir in two Naples biſcuits crumbled, two eggs beat; ſtir 
all together, and more eggs, till your batter be thin enough to 


be ſyringed. Fill your ſyringe, your butter being hot, ſyringe - 


your fritters in it, to make it of a true Jovers-knot, and being 
well colouted, ſerve them up for a ſide-diſh. | 


At another time, you may rub a ſheet of paper with butter, 
gver Which you may ſyringe your fritters, and make them in what 


ſhape you pleaſe. Your butter being hot, turn the Paper up- 
fide-down over it, and your fritters will eafily drop off. When 
fry'd ſtrew them with ſugar, and glaze them. 


To male wine-leaves fritters. | 
TAKE ſome of the {malleſt vine-leaves you can pet, and 
having cut off the great Ralks, put them in a diſh with ſome 
French brandy, green lemon raſped, and ſome ſugar ; take a 
handful of fine flour, mixed with white wine or ale, let 
your butter be hot, and with a ſpoon drop in your batter, take 


great care they don't ſtick one to the other; on each fritter ey 
| eaf; 
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male; Ploin, and Bas. . 
leaf; fey hems Shs nad free, gue, over hem. and. glaze 


"Wit al Ken al ik mill you ſhould have p 
beaten, ci e „ 
over Ii, of white wine, and ſo: chro- 
ES tt ſhould be fry'd in a good deal 
of fat Kg ga ca be are beſt 4 . in beef: "pings or rd 
ee . | 
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' TAKE your clary leaves, cut off the talks, dip iP them one 
by one in a batter made with milk ànd flour, your butter being, 


oral them quick. This is R Ne Wel 
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Te make apple mos nos e 


CUT your rie h Un lies, and fey hem or nw hgh 
brown ; take them up, and lay them to drain, keep them as 
whole as you can, & either pure them or let it — 
make a batter as: follows; take five eggs, leaving 
beat them up with cream and — Ns fk kick: ak! 
ihe thickneſs of a. pancake batter, pour . F 
nutmeg, and a little ſugar. Let your batter be hot, 

our fritters, and on every one lay a lice of apple, e d en mor 
batter on them. Fry them of a ſine light brown; take > 
and ftrew ſome double-refined ſugar all over them. 2 


* ' *f' make an almond fraxe. 


' GET a pound of Jordan alnionds blanched, ſleep tbem in u 
pint. of ſweet; eream, ten yolks of eggs, and four whites, tale 
out the almonds and pound them in a mortar fine; then mix 
no in the cream and eggs, put in ſugar and grated white 
d, ſtir. them well-rogether, rr 
we it be hot and pour it in, ſtirring it in the pan till Kew 
a good thickneſs: and when it. is enough, turn it into a 
throw ſugar over it, and ſerve it up. lee th 
0 ND make punca tert. 
TAKE a uart of milk, beat in ſix or n having 
half the — out; mix it well till 5 is of a fine 
thickneſs. You mult obſerve to _ your flour firſt with a ail \4 
m 


or 
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milk, then add the reft by degrees; put intwo ſpobnfuls of beater 
ginger, a glaſs of brandy, a little ſalt; ftir all together, make 
ftew-pan very clean, put in a pieces of hutter ad big as a 
alnut, then pour in a ladleful of batter,” which will make a 
Pancake, moving the pan round that the batter bz all over the 
pan; ſhake the pan, and when you think that-ſue is ehohgh. 
Toſs it; if you can't, turn it clevetly, and hen bath fades are 
done, lay it in a diſh before the fire, and ſo do the reſt.” Nou 
muſt take care they are dry; - when. you ſend them on table, ftrew 
a little ſugar over them. 3 


Dr,, 


.. ̃ ! 
TAKE half a pint of cream, half a pint of ſack,” the yvlls 
of eighteen eggs beat fine, a little ſalt, half a pound of fine ſu- 
gar, 2 little beaten cinnamon, mace, and nutmeg ; then put in 
as much flour as will run thin over the pan, and fry them in freſh 
butter. This ſort of pancake will not be criſp, but vety good. 
1 £ W 01 1983 va, ye e. inge ine: wrote 
£79613 © 1 515 AX ſecond fort of fine pancakes. vu! 23 rohe 
* TAKE a pint of cream; and eight eggs well beat, à mitmeg 

rated a littte falt, half a pound of good diſh · butter melted ; 

mix all together; with as much flour as will make them into a 

thin batter, fry them nice, and turn them on the back of a plate. 

eden ase 7 : (6 137) ,UTMS, bigs 1756 W925 


mon: 581 1 4 A third ſort. T 1 ene | | pl 
TAKE fix new-laid eggs well beat, mix them with à pint th 

of cream, a quarter of à pound of ſugar, ſome grated hutmeg, le 
and as much flour às will make the batter of a proper thickneſs. th 
Fry theſe ſine pancakes in ſmall pans, and let your pans be hot. gr 
Vou mult not put above the bigneſs of a nutmeg of butter at 1 
time into the pan. 1 -$55t eee e ſu 


nz 95 A fourth-ſort, call'd, A quire of paper. 
TAKE a pint of cream, fix eggs, three ſp6onfuls of fine ] 


wa if 


E 


flout, three of fack; one of orange- flower water, little ſugar; anc 

and half a nutmeg grated, half a pound of melted butter alot put 

cold; mingle all well together, and butter the pan for the firſt pan- 

cake; let them run as thin as poſſible ; when they are juſt co- 

Ty are enough : and ſo do with all the fine payeaies. 
& | | ED 7 Wi — the 
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'To make rice pancakes, 2341222, » 8 

TAKE a quart of cream, and three ſpoonfuls of flour of 
rice, ſet it on a ſo fire and keep it ſtirring till it is 9 8 
pap. Stir in. half a pound of butter, a nutmeg grated; then pour 


it out into an earthen pan, and when it is cold, ſtir in three or 
four ſpoonfuls of flour, a little ſalt, ſome ſugar, nine e 

beaten ; mix all well together, and fry them nicely. When you 
. and one ſpoonful more of the flour 
o a & 


To make a pupton of apples. 


PARE ſome apples, take out the cores, and put them into a 
ſkillet : to a quart-mugful heaped, put in a quarter of a pound 
of ſugar, and two ſpoonfuls of water. Do them over a flow 
fire, keep them ſtirring, add a little cinnamon; when it is quite 
thick, and like a marmalade, let it ſtand till cool. Beat up the 
yolks of four or five eggs, and ſtir in a handful of grated bread 
and a of a pound of freſh butter ; then form it into what 
wr u pleaſe, and bake it in a low oven, and then turn it 
upſide | | 


on a plate, for a ſecond courſe. 


To mate black caps. | 
CUT twelve! apples in halves, and take out the cores, 


place them on a thin patty-pan, or mazareen, as cloſe toge- 


ther as they can lie, with the flat ſide downwards, ſqueeze a 
lemon in, two ſpoonfuls of orange-flower water, and pour over 
them ; ſhred ſome N and throw over them, and 
grate fine ſugar all over. Set them in a quick oven, and balf an 
hour will do. them. When you ſend them to table, throw fine 
ſugar all over the diſh, | 4 


T0 bake apples who, | ef 


5 3 
PUT your apples into an earthen pan, with a few cloves, 
and a little lemon - peel, ſome coarſe ſugar, a glaſs of red wine; 


put them into a quick oven, and they will take an hour baking. 


| To flew pears. 

PARE fx pears, and either quartet them, or do them whole; 
they make a pretty diſh with one whole, the reſt cut in quar- 
ters, and the cores. taken _ Lay them in a deep earthen por, 


with 
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with a few cloves, L of lemon- . 7 gill of red wine, 
a quarter of a e pears are v 

20's "hey * will take half, a 285 of PR and half pin of 
e 5 cloſe - with br 80 W aud bake them 
b are enou — 

by Serve them 5 . or cold, just 35 vou lle them, and they vi 
be very good with water in .the place of Wine. 11 4380) 7 | 


2 ftew pears in & faite b. 


0d $5 7 N 
pur them into a fauce-pan, w with the ingredients as before ; 
cover them and 40 them over a flow fire. When they are enough 
ale nu, ( | 144 1* T7 . 2801 N 1961 re ph Ik 


PN 70 leu pears, purple. _ Nn. ike ts {0 

PARE four peu cut them into quarters, core them; put 
them into a ſtew-pan, with a quartet of a pint of 8 7 U a quarter 
of a pound of ſugar, cover them with-a pewter plate, hen em Ever 
the pan with the lid, and do them over a 06% fire 
them oſten, for fear of melting the plate; when th ey are e by 
and the liquor looks of a fie purple, take Nees olf, yy 
them in your diſhwith' the liquor 1 cold ſerve thibin uf 
a ſide · din at a ſecond courſe, or fat & you pleaſe, © N 


To flew Pippin hole. 


TAKE 0 olden pippins, them, put the parings in- 
to a ſauce· pan ih en pl TRE to Bure paring e of 
mace, two 'or three cloves, a piece of lemon-peel, let them fim- 
mer till there is juſt enough'to ſtew the pippins in, tHeti ſtrain it, 
ay 10 it into the ſauce-pan again, with ſugar enough to make 

2 ſyrup; then put them in a preſerving- Pals, or clean 
Mel of large fauce-pan, and pour the ſyrup over them. 'Let 
there be enough to ſtew them in; when they are enough, which 
you will know by the pippins being ſoft, take them up, lay them 
in alittle diſh with the ſyrup : 0 78 ks them PLE 
uot, e, . be 9 
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TAKE half: a —— of almonds blanched ad died wh 

a little roſe or orange-flower water, then take a quart of ſweet 
thick cream, and boil it with a piece of cinnamon and mace, 
ſweeter it with ſugar to your palate,” and mix it with your 
almonds 3 ſtir ĩt well together, and ſtrain it t through a ſieve. Let 
your 


4 


P 


theſe ingredients, ſet out your plates or ſaucers with juſt what 


Sr +08 
e e Thain and. F,, its 
your cream cool, and thicken' it with the yolks of ſix eggs ʒ then 

arniſh a'deep' diſh,” and lay paſte at the, bottom, then put in 
red artichoke-bottonis,” being firſt boiled, upon that a little 
melted butter, ſhred citron, and candied orange: ſo do till your 
diſh; is neur full; chen · pour in your cream, and bake-it without a 
lid. When it is baked, ſerape ſugar over it, and ſerve it up hot. 
Half an hour will bake it. 
e 5. of * Fo make cb aun. 2034 014" e 
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ne an Das 41979; +514 (9994414 1 bs (£57 (+4 4345 12 
5 MAKE. puff paſte, rollit thin, and if you have any moulds, 
work ig upon them, make them up with preſerved pippins. Von 
may fill ſome with gooſeberries, ſome with rasberries, or what 
you pleaſe, then eloſe them up, and either bake or fry them 
throw. grated ſugar over them, and ſerve them up. i 

Fan perde, of cream toafts, © 
"HAVING two French rolls cut them into ſlices as thick ag 
your finger, crumb and cruſt together, lay them on a diſh, put 
to them a pint of cream and half a pint of milk; ſtrew them 
over with, beaten cinnamon and ſugar, turn them frequently till 
they are tender, but take cate not to break them; then take 
them from the cream with a ſlice, break ſour or ſive eggs, turn 
your ſlices of bread in the eggs, and fry them in clarified but · 
ter. Make them of à good brown colour, but not black;  ſarape 
a little ſugar on them. They may be ſerved for a ſecond courſe 
diſh, but fitteſt for ſup pe. SD 


= 4 


' Salmangundy for a middle-diſh at ſupper. 6 
IN the top plate in the middle, which ſhould ſtand higher than 


12 


the reſt, take à fine pickled herring, bone it, take off the head, 


and minee the reſt fine. In the other plates round, put the fol- 
lowing things: in one, pare a cucumber and cut it very thin; in 
another, apples pared and cut ſmall; in another an onion peeled 
and cut ſmall; in another, two hard eggs chopped ſmall, the 
whites in one, and the yolks in another; pickled gerkins in ano- 
ther cut ſmall; in er, ſellery cut ſmall; in another, pickled 
red cabbage chopped fine ; take ſome water- creſſes clean waſhed 
and picked,/ftick:;theaaliiabout and between every plate or ſau- 
cer, and throw ſtertion lowers about the creſſes. You muſt have 


oil and vinegar, and lemon to eat with it. If it is prettily ſet 


out, it will make a pretty figure in the middle of the table, 
or you may lay them in heaps in a diſh. If you have not all 


M 2 you 
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. 4 tanſey.. Aer, yam uo 


TAKE ten eggs, break them into a DEE thei | a 4 
| fale, beat them very well, then T them 1 of 
Joaf ſugar beat fine, and a pint of. juice of 5 bs; Mix 
them well together, and Rat It into 5 
grate in eight ounces of r or w e belle hes Aa +3 
grated, a quarter of a pou of Jordan al: monfls,. dest; n a mor- 
tar, with a little juice of tanſey 4 your caſts mix theſe all toge- 
ther, put it into a ſtew-pan, Ui piece of butter as large as 
A pippin. Set it over a ſlow charcoal fre, keep it ſtirring till 
it is hardened very well, then butter a diſh, very well, put in 
tanſey, bake it, and when i it is engugh turn it out on a pie. 5 
ſqueeze, the juice of an orange over it, and throw ſugar all over. 
arniſh with orange cut into _—_ and Ea cut into 
little long bits,. and lay all over its fide, _ 


| Another * WAY. ** FAC: Has 1 00 A7 
21 FAKE a pint of cream and half apound of Blanched alionis 
650 fine, with roſe and orange- lower water, ſtir them toge- 


L 
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ther over a ſlow fire ; 3, hen it boils take it off, and let it ſtand 


till cold; then beat in ten eggs, grate in a ſmall nutmeg, four 
Naples biſcuits,'a itte grated bread, and a grain of muſk, 
ei to Toure , Ari Tf you think it is to thick, put in 

ſome more cream x ihe, use of, 15 nach to make it green; ſtir it 


well t 0 Pee it 14 Sea it. u fry it, do one 
hide: [+ (VAR rh a diffi turn the' whe Tg 
oe e 


vill. 189U 1 
TAKE two flats vf feet Blanched - lmonds er e 
welt in a mortar, with x littls canary and o water, to 
keep them from oiling. Make them into a e then beat 
in the yolks of twelve = Fe five of the Sites! put to it 
a pint of cream, ſw it with fugat, put in Half a pound of 
ſweet butter melted; Fer it on © ace ſlow fire,” atid'keep 
continually ſtirring till it is tiff ene de imo the form 
of 2 hedge-hog, then Rick it lr 


and ſtuck up like the briſſels of a hedgehog , then put it into a 
diſh. Take a pint of cream and the yolks: of four egg beat 
up, and mix with the cream: ſweeten to your palate, and keep 
them ſtirring over a | Row fire all the time till it is hot, then 

pour 
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pour it into cu dil wund the bedge-heg; let it tand di it is 
cold and ſerve it up. 

Or you may make a Nane and pour into the 
diſh, which will look very pretty. You may eat wine d ſugar 
with it, or eat it Withotit, an Ade, 38-1, fig 11 


Or cold e With 24 das cf white e in ie 
and the jdic ipf a Seville'd / wed ear mne the 'dith.” It 
will be p 135 on 21,9801, I ne, 
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Tie nale , pretty alnend puddings. . - 

TAKE: a pound and a half vf blanched almonds, bent FO 
fine with a water, à pbund of grated bread, a pound 
and a quarter of ſine ſugar, a quarter of an ounce of cinnamon, 
and a large nutmeg beat fine, half a pound of [melted butter, 
mixed with the yolks of eggs and four whites beat fine; a pint of 
ſack, a pint and a half of cream, ome; roſe! or orange: flower 
water; boil the cteam and tie à little bag oſ ſaffron, and dip in 
the cream to colour it. Firſt beat yourbeggs very well, and mix 
with your batter; beat it. up, then the' ſpice; then the almonds, 
then the roſe water and wine by degrees, beating it all the time, | 
then the ſugar, and then the cream by d 1 it Rir. | 
ring, and a quarterof a pound of vermicel L. Stir al * 
have ſome hog's guts nice and clean, fill them only hal 
as you put in the ingredients here and there, put in a bit of ci- 3 
tron; tie both ends of the gut tight, and boil them about r | 
ter of an hour, You may add currants for change. 


To make fried toafts. 


"TAKE a penny-loaf, cut it into ſlices a quarter of an inch 
thick round-ways, toaſt them, and then take a- pint of cream 
and three eggs, halt a pint of ſack, ſome nutmeg, and iweetened 
to your taſte. Steep the toaſts in it for three or four hours, then 
have ready ſome butter hot in a pan, put in the toaſts and fry them 
brown, lay them in a diſh, melt a little butter, and then mix 
what is left; if none, put in ſome wine and ſugar, and pour over 
them. They make a pretty plate or ſide · diſn for _— | 


Tuo ftew...a, brace, of carp. 

' SCRAPE: them very clean, then gut them, walk them and 
the ros in 2 pint of good ſtale beer, to preſerve all the blood, | 

and boil the carp:with: 2 little ſalt in the water. 

In the mean time ſtrain the beer, and put it into a seen, 
with a pint of rad wine, two or three: blades of mace, ſome 
whole peppery black and; whitey an onion ſtuck with cloves, 
half a nutmeg bruiſeũ i bundle of ſweet herbs, 2 piece of le- 
mon- peel as big as a ſixcpence, an anchovy, a little piece of 
horſe·raddiſn. Let theſe boil together ſoftly for a quarter of an 
hour, covered cloſe; then ſtrain it, and add to it half the hard 
= beat to pieces, two or three ſpoonfuls of catchup, à quarter 

a pound of freſh butter and a ſpoonful of muſhroom- pickle. 
— it boil, and keep ſtirring it tilh the ſaute i L 9 
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if it wants any falt, you n. then take the reſt of 
the roe, and beat it up wick the an e Fe 
and a little demon peel cut ſtmall, 2 eee e 
cakes,” and ſome pieces of bread cut three · corner. 
N 


btowñn. When the carp are enough take them up, 


over them lay the cakes round the diſh, with F h8rſe-raddiſh. 

ſorapid ſine, and fry d The reſt lay on the carp, andthe | 

bread ſtick about them, round them, then ſliced lemon 

— and laid round the ach and two or three pieces on the 
Send them to table hot. 

The boiling of carp at I übe is weveg ve, they ent fatter; 
and finer. The ſtewing of them is no addition to the ſauce, an N 
only-hardens the fiſh and ſpoils it. If you would Kave your ſauce 
white, put in good fiſn broth inſtead of beer, and White wine in 


the roomof red wine. Make your broth with 30 loft of * 
fifth you have,” an 2 22 it us 3 you ar gravy. 


| "9 fry cars, 3; wart 1:53 3? $ Mi 

FIRST ſcale and get them, n lay them in 
a cloth to dry, then eur dea. and ry chem of tne de 
brown. Fry ſome toaſt cut three-corner-ways; 5 1 1 
when your fiſh is done, lay them on a coarſe Ki S 
your ſauce be butter and anchoyy, with the juice of lemon. La 
your , carp, in the diſh, SIR 9 5 . 1 
the fry d 4 phe. Iman 


1 


96 'To 1 a car. e 
SCALE, RY and clean à bract᷑ of e well; take 
an earthen . pan deep enough to lie cleverhj in, butter die pan a 
little, lay in your carp ſeaſon'it with mace, cloves, nutmeg, and 
black — white pepper à bundle of ſweet berbe, an onion, an 
anchovy, pour in a bottle of white vine, cover it cloſe and let 
them bake an hour in! a hot oven, if large if ſmall, a Jeſs time 8 
will do them. When they are enough; carefully take them 
and lay them in-a-difh ſet it over hot water to keep.it hot, 1. 
cover it cloſe, then pour all the liquor they were baſted in into a 
ſauce - pan, let it boil a minute or two, then ſtrain it, and add 
half a pound of buttet rolled in flour. Loet it boil, keep ſtitring 
it, queeze N half a lemon, and put in what ſaft 
you want ſauce; over the fiſh, lay the roes/ rund 
148 Lari wir with lemon, » Obſerve to:\kim- all the fat off the); | 


liquor, | 
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the point knife xaiſe it up from the bone, then cut the 
5 phy a 2 6 rip. it aff, and take out 


* take another tench, ar a cat. and mince the 
N WS chives, and parſley Seaſon them 

pepp e ee and a few ſavdut᷑y herbs 
0 ingle theſe. all well enen 
egas:loaked in 
* piece I 


with faſt 
- migc 
in 1 0 * crumbs of bread; as much 
= 5 2 of three or four, | 

eſe have been well pounded Jed, Ruff che tenches with this 
8 take * butter, put: it into a-pan, ſet it over the fire, 

and when it is hot flour your tenches, and put them into the pan 
one by one, and fry them brown ; then take them up, lay them 
0. 1 
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in a coarſe cloth to - the fire t hot. In the mean time, 
pour all the greaſe and fat out of the pan, put in a quarter of a 
pound of butter, ſhake ſome four all over the pan, keep ſtirring - 
with a ſpoon till the butter is a little brown; then pour in half a 
pint of white wine, ſtir it together, pour in balf a pint of boiling 
water, an onĩon ſtuck with —.— bundle of ſweet herbs, and a 
blade or two of mace.” Cover them cloſe, and let them ſtew as' 
ſoftly as you can 2 a quarter of 120 ww, — _ off the li- 
quor, put it into the two poonfuls catchup, 75 
have. — — 1 morels boiled in half a pint of 
water we pour in truffles, water and all into the pan, a few 
muſhrooms, and either half a pint, of oyſters, clean waſhed in 
their own liquor, and the liquor and all put into the pan, or ſome 
crawfiſh ; but then you muſt put in the tails, and after clean pick- 
ing them, boil them in half a pint of water, then ſtrain the li- 
quor, and put into the ſauce : or take ſome fiſh-mehs, and toſs - 


up in your {aye AfLthis is juſt as you A,). 
When — — ſaucę is very good, put your tench into ty 
the pan, make.thein quite hotythenJayitheninto your-diſh we Pel 
pour the. ſaucę ouar them. ꝗ Gamiſn with lemon. = 
Or yau may for change, gut an halſa pint of nl beer inflead 20 
of water,  Yow-may-deef@teach juſt an odo arp. * * 
bas ino ni bello 8 68 28 gig a n to 93914 Fo HTO, 40 
edle ks rat d Dead. bhũ p i 
3 (QUO! 2g 1 nal W. onto nne * ing 
W. SH ſe very dl dean, and ſcore ſcore it with a Fnife, ſtrew little anc 
falt itz and lay it in a ſtew-pin before the fire, with ome- Wit 


* behine it ihr the fire may roaſt it, All the water that 
comes 
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made Plain and Eafy. 169 
— te Get ek hour throw. away, then throw on it 
a little nutmeg, cloves, and mate beat fine, and ſalt; flour it and 


baſte it with Butter- When that Has lain ſome time, turn and 
ſeaſon.itz and bafte:the'vther ſide the fame turn it often, then 


baſte it with butter and — une large head, 
it will take four orrfive hours 2 N ; 
butter with an Home of the 3 of t boiled 


7 fine pt mk it wel with the butter, and two yolks 
egg bent find and mcd with the butter, then ſtrain _ 


dos fievs;; and — — 960 
a few-ftirimps;-or eockles, 'two'ſPoonfuls of red wine 
and the: es e dernden Put. into the pan the 1 was 


roaſted in, and ſtir it altogethee; pour it inte the ſauce- pan, ke 

it ae andi lot ĩtiboil; pour it in a baſon. Garniſh the head 
th fryd fi, lemon,pandicraped Horſe-raddiſh: If you have 

a : lang tin oven it will d betterr. 
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SET a fiſh-ketile en the fire, weich water duh to boil it, 
handful of falt, ab pint of vinegan a bundle of ſweet 
4 and a piece of horferaddiſm; let it boil à quarter of an 
hour, then put in the head, and when you are ſure it is enough, | 
lift up the-fiſh-plate with che fiſh on itz? ſet it a croſs the kettle 
to drain, then lay it in qu diſn and lay the liver on one fide. ' 
Garniſh with lemon and 'hotſe-raddiſh ſcraped; melt ſome but- 

ter, with à little of th ſiſhi liquor, am afiehovy, Loads 


n ne bor ee upit $03 Ab | 
" 1-01 1 | 


191}s bac celir f. 0 0 en 10 v 1h | 
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CUT your cod inta flicks an inch thiek; 1 Is 1 in the bot⸗ 
tom of à large ſtew · pan; ſeaſon them beg, beaten 
pepper and ſalt, a bundle of ſ et herbe and an onion, half a 
pint of white wine and A quurtet of à pint of water; cover it 
cloſe, and let ĩt ſunmer ſoftly for five or fix minutes, then ſqueeze 
in the juice of a lemon cut im a few: oyſters and the liquor 
ſtrained, a piece of butter as big as an egg rolled in flour, and 
a blade or two of mace, cover it gloſe and w_ it ſtew ſoftly, ſhak- 
ing the pan often. When it is eno ugh, take out the ſweet herbs | 
and_onlons ang Gifly it up; e ſauce over it, and garniſh 


with lemon! I JU} 911; 2107 
"pf 11% f: II. 
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GE the ſounds, blanch them, then make them very clean, 
and cut them into little pieces. If they be dried ſounds, you 
muſt firſt boil them tender, Get ſome of the roes, blanch them 
and waſh them clean, cut them into round pieces about an inch 
chick, with ſome of the livers, an equal quantity of each, to 
make a handſome diſh, and à piece of cod about one pound in 
the middle. Put them into a ſte w- pan, ſeaſon them with a little 
beaten mace, grated nutmeg and ſalt, a little bundle of ſweet 
- herbs, an onion, and a quarter of a pint of ſiſh-· broth or boiling 
water; cover them cloſe, and let them ſte a ſe minutes: then 
put in half a pint of red wine, a few oyſters with the liquor 
ſtrained, a piece of butter rolled in flour, ſhake the pan round, 
and let them ſtew ſoftly till they are enough, take out the ſweet 
herbs and onion, and diſh it up. Garniſh with lemon. Or you 
may do them white thus; inſtead of red wine add white, and 
2 quarter of a pint of cream. . 


BUT TER the pan you intend to bake it in, make your head | 
very clean, lay it in the pan, put in a bundle of ſweet herbs, an 
. onion ſtuck with cloves, three or four blades of mace, half a 

large ſpoonful of black and white pepper, a nutmeg bruiſed, a | 
quart of water, a little piece of lemon- peel, and a little piece of 

horſ{e-raddiſh... Flour your head, grate a little nutmeg over it, 

ſtick pieces of butter all over It, and throw raſpings all over 
that. Send it to the oven to bake ; when it is enough, take it 
out of that diſh, and lay it carefully into the diſh you intend to 
ſerve it up in. Set the diſh over boiling water, and cover it with 

a cover to keep it hot. In the mean time be quick, pour all the 

liquor out of the diſh it was baked in into a ſauce- pan, ſet it on 


the fire to hoi three or four minutes, then ftrain it and put to f 
it a gill of red wine, two ſpoonfuls of catchup, a pint of 1 
ſhrimps, half a pint of oyſters, or muſſels, liquor and all, but 

firſt {train it; a Spoenful' of mmitfhroom+pickle, a quarter of a } 


pound of butter rolled in flour, ſtir it all together till it is thick 
and boils ; then pout᷑ it into the diſh, have ready ſome toaſt cut 


three-corner-ways and fry d criſp. Stick pieces about the head f 
and mouth, and lay the reſt round the head. Garniſh with le- 7 
mon notched, ſcraped horſe-raddiſh, and parſley criſped in a plate 7 
before the fire. Lay one ſlice of lemon on the head, and ſetve it d 


up hot, 


To 


E ATS S&G AF SS FE 


To 


"DD ee. — py 33 — e +» Mey 
ESTES e888 SAFS 
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To boil fins, cab; fia, whiting, or haddeck, 


high; Þ mores 


8 14 


And have 2 ak clear fire, {et gte dr g 
r ſauce 


2 Na by IFN in your diſh, 
have good melted butter. Take lobſter, bruiſe the body in 
the 1 cut the in put, all together into the melted 
65 <7; 9g We it hot and pour it iuto your diſh, or into baſons. 
e ch horl- ce and lemon 
ia SIB2694.90 $04 SORT 4 
9 5 „ N 883 nade thas, | {94 t 


TAKE half a pint Ae ee a ſaucerpan with 
their own liquor, 3 or three blades of mace. Let them ſim 
mer till chey are plump, then with a fork, take out thi oyſters. 
ſtrain the liquor to 5 Put them into the ſayce-pan again, 
with a gill of white wine Hot, a pound of butter rolled in a 


little flour; "ſhake, the Wer often, and when the butter is 
melted, give it a boil u 


Muſſel-fauce made ; is very on * ou muſt put them 


into a ſtew-pan, and cover Mend els. open, and ſearch 
that there be no crabs under, the tongue. 


Or a ſpoonful of walnut · pickle in the butter makes the ſauce 
good, or a ſpoonful of cher. ſort of cateflup, or_horſe-raddiſh 


pe butter, ſcrape : a good « deal of horſe-raddifli fine, put 
it into the melted butter by grate balf a nutmeg, beat up theyolk 
of an egg with one ſpoonfi of cream, pour it intothe butter, keep. 
it 1 till it boils, then Pome it Wr * * n Jy 


To: dreſs ze f. 


AS bo al ft of little ch, fich as ſmelts,, weh, E. WE 
ſhould be fry'd dry and of 4 bigs ene Wed ge nothing Þug plain. 


butter. Garniſh with lemon. 


And to boiled falmon the ne, only ein with demon and 


horſe-raddiſh. 
And with all boiled fi fiſh, | you ſhould, put 4 4 dead of alt 
and horſe - raddiſn in the, water; except mackr with which put 


ſalt and mint, parſley and fennel, which you muſt chop to put 
into the butter, and ſome love ſcalded gooſebetries with, them. 


And be ſure "Us bail PAR but take great care they 
don't breax. | bas 
_— | 28 


| PF a little Vinegar, and a piece of 
| water boils, lay the turbutt on a bey plate; put it auto che ket- 


meat cut ſmall, then give it a boil, and 


72. ö The At of Coley, 
3 OY 7 2 7 broil mavkjelt | 7 

CLEA bep, cue gf th wen ad with 
: The e Plicher its 


2 and falt, fe 1— 
t your ſauce be plain butter. 


* n deal adden. + 
GUT them and wil dear leah, dry them in a clean cloth, 


flour ary *- then ! and 10e tieltecd butter in a cup. 


They are 25 fm ash fbr? ber muſt take 
care not wh NE rletf witty te ſharp bones fr the head. 
he Pam Htio 2916! 991112 n 40 e125q-110K 91 ., 
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LAV it in à good deal of falt and water aft hour or two; and 
if it is 1857 lite ſweet, e ere umes ; firſt 
put a god deal of falt in the much and belly, 11104 , 

8 "mean time ſet on your fil tle with clean Water and 
orſe⸗ When the 


tle, let it be well boiled, de ke great care it is not tog much 
done; when enough, take öff F the -kettle, ſet it before the 
fire, then carefully lift up»the;fiſh-plate and ſet it actaſs the ket- 
tle to drain: in the mean time melt; good deal of-freſh butter, 
and bruiſe in either the body of one or two lobſters, and the 
ur it into baſons. This 
t you pleaſe, Lay the 


ſcraped Win aten 
5 — | = w uo fl 


is the beſt favce x but you ma 

Hſh in the > wit 
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n a pint pets 0505 ew 0 ther 
cn Nile 11 ow te wine Lak: 
ther half of ET A lets pefipery rag till, 
5 15 
crumbs 1 . 
ar 217 K 4 
5 1 ver pan, IF ARG 59 85 wy try 
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1 fo butter and tw * 5 pep, t + boil 
and — ne ons. Garni your di ich with andyou 
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two or three cle 5 ſome p 


made Plain and . . 
may add what you fancy to the hoy, as er anchor 
muſhrooms, wh "If a Rk J. oy wine do; 
re k En Rin bs 20 We W 
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To dreſs . 2 pickled ſalmon. 
LAY i in freth water all night, then lay it in a fin- plate, but 


it Into a large. ſkew-pan, ſeaſon, it with, a little whole pepper, 


a blade or two of mace in 2,courſe muſlin rag tied, a whole 
onion, a nutmeg brojſed, 2. ane of ſweet herbs and parſley, 
a little lemon- peel, put to it three large ſpoonfuls of vin — 
pint of white wine, and ed N a pound of 8 - 
rolled in flour; cover it ic ſnmex oyer a ſlow fire 
for à quarter of an hour, t carefully take ü your fal mon, 
and lay it in your diſh, ſet; Ger er. hot water and coyer it. In the 
mean time let your ſaueg boitall, it is thick. and good. Take 
— * onion, an ſweet. herbs, and pour it over the 
Garniſh wich lemon. + - 52 kur 5570 A ;fe 
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CUT freſh dien nen thick pieces, flour them and broil 
them, lay them in your diſn, and have plain melted: butter in 


a cup. ers ae no Jo beo gf 1.95 
gr . whe „ ,tiod u ov re 
o} Baked. falmon.c aud 


TAKE: a litl er into Hices, about in * ia but- 
ter the diſh that you would {ctve"it to table on, lay the flices 


in the diſh, take off kin, a - meat Net take 
the fleſh of an eel, the 0 fs mon, a quantity, 
n_ 1 t, nuttneg, 

Led (ind e 


beat it in a möftafz ſealoit it” 


co rnd e W foe 

ers © crum four. 

pes, Me'ie Ghe e 55 9 ; Fo: well 
i Fo ol ö 

N fn a Long over,” Pour - «ery Te 

melted ah rams o 

3 

4 n 80 
e Cf Eg of Fit ed ee 
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it ea a. 


1h, | ahd' Wd it is enough 1; y the - i another aſh, 
the butter and 2 into, iſh | it was baked in, g it 2 


TELE it into th e diſh. L © * W 
ant uceze the juice of 5 


ene ©3611 i th 


4 F | ifs broit. POW] whale... Sth 105 


cur off their h gue them, waſh them clean,” pull out 
che roe at the neck- en a litile water, the; Peace i it 
with a ſpoon, beat up * 5 an egg, with a Ang 
i legend cut fine, > little thyme, ſome. perlley b balls? 


25 n fp Dh a, little 8 and a ale, N 5 — ay 
5 


eee 
db Ae * Largo Jos de beplainhuner, with ai 
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+» SCALE them, gut them, cut off their heads, Cm 
dry them in. a cloth, flour them and broil them, but with 
your knife juſt notch them acroſs: take the heads and maſh 
them, boil hem i in ſmall beer or ale, with a little whole pepper 
and onion. Let it boil a quarter of an, hour, then ſtrain it; 
icken it with butter = % our, and a good deal of muſtard, 
the fiſh in the diſh, and pour the ſauce i into a baſon; or plain 


25 9 fry. berrings. 


CLEAN chem as above, fry them. in butter, Vat * 2 
good many onions peeled and cut thin. Fry them of alight brown 
with the herrings ; lay the herrings i in your diſh, and the onigns 
round, butter and mustard in a oP. You muſt do them with 2 
quick fire. e, 
„N= Ts dreſs berring and cabbage. x Sag 


BOIL eee then put it into a ſauce-pan, and 
chop it with a ſpoon ; put in 1 piece of butter, let it ſtew, 
flircing leſt 1 it ſhould burn. Take ſome red herrings and ſplit 
em open, and toaſt them beſore the ſire, till they are hot 

h. ; Laythe cabbage in «6d, cnt Spa ere it, 

and ſed to cable bo. : bas {+ boyioltia 
Fire Las our herring from the bones, and throw all over your 

ave ready a hot iron, and juſt hold it over nher. 

— to o make; it kot, and fend it away quick, 7 
# 
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waſh them ch cut tlie fins 


er in endl a deve ech 109 e Df Nn 


2 ſire, then you can baſte it as 0 Will. 


en 2 
þ anake; water sar. 


p Imalleft 1 pl or flo aer you. can 0 8 
put tl them into a ſtew- Pan, 
put juſt water enough to dell den in little falt, and 1 ; 
of parſley ; When t a 8e e e e 
diſh, with che liquor eto ke keep them Me hot. FOR parſley ata 


25 
deer 


E 
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SKIN, Sd them very clean in deer eight wars, 
to waſh away All the End: then cut them in p e e 0 
as your finger, put Juſt water enoug N for A es, fury « 
onion ſtuck* with. Wes, A little dunidle-of ſweet" 
or two of mace, and ſome whole pepper e One ag 
Cover it cloſe, and let them ſtew v ſoftly. 

Look at them now. Urs Los nh aged The het 
rolled in a a 0 parſley. en 
they are a Ile pu done, take out the onion, ſpiee, 
and ſweet heft. Pus in falt cough. Jalan it Then dit rhem 
up with een, u | 


"ory" Pew A ib ben 


CLEANSE your cels as above; put them into 2 1 
with a blade or two of mace and a eruſt of bread. © Put juſt 
water enough to cover them cloſe, and let them. ſtew — 3 
when they are enough, diſh them up with the broth, ** have 
a little plan melted un, in a cup to eat the eels with; The 


broth will be very good, "nd, 1 6k for. nh ores 


en 10 H dt eL 1 Te 


N W MD ;MIEC 
70 Af 1 
GUT it, cleanſe it and makes it Go or then turn it round 
with the tale in the mouth, it in a little diſh, c | toaſts | 
three-corner ways, fill the middle witty them, f K. d ck 
pieces of butter all ovet z''thers 1 A ttle inote dal, dae 
it to the oven to bake : or it WN do bettet in in- Gees det 
When it Ute 

in your diſh, how's have ready melted batter,” With an ane 5 


Fay in it, and a few 25 of ſhrimps; and If 7 

liquor in the diſhi It was. b „add it tö the foe? 

in juſt what edc 1 00 ou face into the . Sed 
— 46. Ty. 1 &f > © 
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| bread; wo hard eggs chopped fine, half à nutmeg grated, a 
linde lemon 


—— 2 — —_— ‚ ‚rR . TA om oO * 
* _— R 
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but put it in again; flour them well, and have a 


1%; The Art of CG, 
it With toaſt about the fiſh, and lemon about the diſh, V 
ould have a pudding in the belly, made thus take grated 


960 2 ee roe or liver, or both, 
if any, chopped fine; ahd if you have nome, get either the piece 
of the liver of a cod, of the roe of any fiſh; mix them all * 
ther with a raw egg and a piece - Roll it up; and 
put it into the fiſh's belly before you bake it. A haddock done 


To Beil badet when they: are-in high ſeaſon. * 
bellies, but take Sr with the gills, iy lem i a 
clean cloth very well: if there be any roc or liver, take it out, 
Let your gridiron be hot and clean, lay them on, turn them quick 
two or three times for fear of ſticking ; then let one fide be 
, h, and turn the other ſide. When that is done, lay them 
an 14 , and have plain butter in a cup. | 

They eat finely ſalted a day or two before you dreſs them, and 


- hug up to dry, or boiled with egg-ſauce. Newcaſtle is a fa- 


9 . 


mous place for ſalted haddocks. They come in barrels, and keep 
a great while. 25 5 


75 broil cod-ſounds, 
YOU mnſt firſt lay them in hot water a few minutes; take 


them out and rub them well with ſalt, to take off the ſkin and 


dirt, then they will look white, then put them in water 


i 


and give them a boil. Take them out and flour them well, pep- 

per and ſalt them, and broil them. When they are enough, lay 
cl 

them 

pan, 

and 

and 
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in a — — ſpice, cut ſome lemon 
peel fine, and pariey; throw all over, atidinvthe: 
— a pound of fr r old in flour dy it up e in 
—7 rtapkin, Bhd bind Put it in a 
keitle, A -e l white 
wine a quart af bei dad a6 ach, rar 1g an ns 
105 2 wei, ern mad e ee — : — 5 
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a —.— Dr «424 have 

folded in the-difts in a5 0 lay ing dum it out 

was boiled in on the napkin. 
good deal of parſſey 
For ſauce have nothing 
mai 


To areſs 9 Lo a la braiſe. 07 > 
TAKE a fine large piece of falmanzor 2Jarge falmon-trou, 


make a puddin Wen * ake it clean, ſlit it 
open, ta n I Aue cle an from the 
bone, chopit fing,, with two anchovies à little! 7 8 
fine, a little pepper, and. a oy any "_ par, el 
and a et hope 1 1 8 


of an — oe 
put it into the de bel ef ache TY ml 11 05 
pan, or line kettle that will 6 a hold 
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it hoy Ma w very c 
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and pour the ſauce all over. Garniſh with ſcraped horſe-rad. 
diſh and lemon notched, ferve. | it up hoe Ns is a ie * 
* a firſt courſe. 


Salmon in + caſes me SRO 
"CUT your ſalmon into little pieces, ſuch as will wil lay 9 


in half. ſheets of paper. Seaſon it with 
meg; butter the inſide of the paper wel , e de the — 


nothing can come out, then lay them on a Un-plate to be baked, 
pour a little melted. butter over the papers, and then crumbs of 
bread all over them. Don't let your oven be too hot, for fear of 
burning the paper. A tin oven before the fire does beſt. When 
you think they are enough, ſerve them up juſt as they are. There 
will be RTE * in the papers. : 


To dreſs flat fb. 


IN dreſſing all ſorts of flat fiſh, take great e care in the boi 
ing of them; be ſure to have them enough, but don't let them be 
broke; mind to put a good deal of ſalt in, and horſe-raddiſh in 
the water, let your fiſh be well drained, and mind to cut the fins 
off. When you fry them, let them be well drained in a cloth 
and floured, and fry them of a fine light brown, either in oil or 
butter. If "there be any water in your diſh with the boiled fiſh, 
take it out with a ſponge. As to your fry'd fiſh, a coarke cloth 
is the beſt thing to drain it on. 


20 adreſs ſalt #h. 0 


OL ling, which is the beſt fort of ſalt fiſh, lay it in water 
twelve hours, then lay it twelve hours on 2 board, and then 
twelve more in water. When you boil it. put it into the water 
cold; if it is good, it will take about fifteery minutes boiling 


ſoftly. Boil parſnips very tender, ſcrape them, and put them 


into a ſauce-pan, put to them ſome milk, ſtir them till thick, 
then ſtir in a good piece of butter, and a little falt; ; when they 
are enough lay them in a plate, the fiſh by itſelf dry, and butter 


and hard eggs chopped in a baſon. 
As to water- cod, that need only be boiled and well ſkimmed. 


Scotch haddocks you muſt lay in water all night. You may 
boil or broil them. If yau broil, you muſt ſplit them in two. Lou | 


may Ow your diſnes with hard 85 and A 
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a a oo. r DOA ao moo .TDv.e 


made Plain and Eaſy. | 179 


To dreſs lampreys. 


THE beſt of this ſort of fiſh are taken e 
and, when they are in ſeaſon, the fiſhmongers-and others in Lon-+ ., 
don have them from Glouceſter. But if you are where they are 
to be had freſh, you may dreſs them as you pleaſe. 4 


To fry lampreys. 


BLEED them and fave the blood, then waſh them in bot 
water to take off the ſlime, and cut them to pieces. Fry them 
in a little freſh butter not quite enough, pour out the fat, put in 
a little white wine, give the pan a ſhake round, ſeaſon it with 
whole pepper, nutmeg, ſalt, ſweet herbs and a bay leaf, put in 
a few capers, a good piece of butter rolled in flour, and the 
blood; give the pan a ſhake round often, and cover them cloſe. 
When you think they are enough take them out, ſtrain the PN 
then give them a boil quick, ſqueeze in a little lemon and 
over the fiſh, Garniſh with lemon, and dreſs them juſt what 


* | | 
To pitcheack, eels. | Cabin 


You muſt ſplit a large cel down the back, and joint the 
bones, cut it in two or three pieces, melt 2. little butter, ꝓut 
in a little vinegar and ſalt, let your cel lay in two or three mi- 
nutes; then take the pieces up one by one, turn them round 
with a little fine ſkewer, roll them in crumbs of bread, and broil 


them of a fine brown. Let your ſauce * * buen, with 
the juice of lemon 


a To- fry eels. 


MARE them very clean, cut them i into pieces, ſeaſon them 
with pepper and ſalt, flour them and fry them in butter. Let 
your ſauce be plain butter melted, with the juice of lemon, Be, 
fure they be well drained from the fat before * lay them in 


the diſh. 
To brail eels. 51 


TAKE a large eel, ſkin it and make it clean. Open the 
belly, cut it in four pieces, take the rail-end, ſtrip off the fleſn, 
beat it in a mortar, ſeaſon it with a little beaten: mace; a lit- 
tle grated nutmeg, pepper,-and-ſalt, a little parſley and thyme, 

a little lemon · peel, an equal quantity of crumbs of bread, roll 
it in a little piece of: butter ; then mix it again with the yolk of 


af + 


þ tt | 
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an egg, roll it up again, and fill the three pieces of belly with it. 

Cut the ſkin of the eel, wrap the pieces in, and ſew up the ſkin. 

Broil them well, have butter and an anchovy for ſauce, with 

the juice of lemon. | ber 
55 1. 


To farce eels with white ſauce. 


SKIN and clean your eel well, pick off all the fleſh clean 


from the bone, which you muſt leave whole to the head. Take 
the fleſh, cut it ſmall and beat it in a mortar ;, then take half the 
quantity of crumbs of bread, beat it with the fiſh, ſeaſon it with 


nutmeg and beaten pepper, an anchovy, a good deal of parſley 


chopped fine, a few truffles boiled tender in a very little water, 
chop them fine, put them into the mortar with the liquor and 
a few muſhrooms : beat it well together, mix in a little cream, 
then take it out and mix it well together in your hand, lay it 
round the bone in the ſhape of the eel, lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake it. When it 
is done, Jay it carefully in your diſh, have ready half a pint of 
cream, a quarter of a pound of freſh butter, ftir it one way till 
it is thick, pour it over your eels and garniſh with lemon. 


o dreſs eels with brown ſauce. 


SKIN and clean a large eel very well, cut it in pieces, put it 
into a ſauce-pan or ſtew- pan, put to it a quarter of a pint of wa- 
ter, a bundle of ſweet herbs, an onion, ſome whole pepper, a 
blade of mace and a little ſalt. Cover it cloſe, and when it be- 
gins to ſimmer, put in a gill of red wine, a ſpoonful of muſhroom- 
pickle, a piece of butter as big as a walnut rolled in flour; cover 
it cloſe, and let it ſtew till it is enough, which you will know by 
the eel being very tender. Take up your cel, lay it in a diſh, 
ſtrain your ſauce, give it a boil quick, and pour it over your 
fiſh. You muſt make ſauce according to the largeneſs of your 
eel, more or leſs. Garniſh with lemon. F 


To roaſt a piece of freſh ſturgeon. 

GET a piece of freſh ſturgeon, of about eight or ten pounds, 
let it lay in water and falt fix or eight hours, with its ſcales. 
on; then faſten it on the ſpit, and baſte it well with butter for 
a-quarter of an hour, then with a little flour, then grate a nut- 
meg all over it, a little mace and pepper beaten fine, and ſalt 
thrown over it, and a few ſweet herbs dried and powdered fine, 
and then crumbs of bread; then keep baſting a little, and 9 8 
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with crumbs of bread, and with what falls from it till it is enough. 
In the mean time prepare this ſauce : take a pint of water, an 
anchovy, a little piece of lemon-peel, an onion, a bundle of 
ſweet herbs, mace, cloves, whole pepper, black and white, a. 
little piece of horſe-raddiſh ; cover it cloſe, let it boil a quarter 
of an hour, then ſtrain it, put it into the ſavce-pan again, pour 


in a pint of white wine, about a dozen oyſters and the liquor, two 
ke ſpoonfuls of catchup, two of walnut-pickle, the inſide of a crab 
he bruiſed fine, or lobſter, ſhrimps or prawns, a good piece of but- 
th ter rolled in flour, a ſpoonful of muſhroom-pickle, or juice of 
ey lemon. Boil it all together; when your fiſh is enough, lay it 
er, in your diſh and pour the ſauce over it. Garniſh with fried 
nd toaſts and lemon. 7 Hoh | 
m | 2 
it To roaſt a fillet or collar of ſturgeon. 
in, TAKE a piece of freſh ſturgeon, ſcale it, gut it, take out the 
1. dones and cut in lengths about ſeven or eight inches; then pro- 
of vide ſome ſhrimps and oyſters chopped ſmall, an equal quantity 
till of crumbs of bread, and a little lemon-peel grated, ſome nutmeg, 
a little beaten mace, a little pepper and chopped parſley, a few | 
ſweet herbs, an anchovy, mix it together. When it is done, butter he.” 
| one fide of your fiſh, and ſtrew ſome of your mixture upon it; 2 
t It then begin 2 —. and when the firſt 
va- piece is rolled up, roll upon that another, prepared in the ſame 
9 manner, and bind it round with a narrow fillet, leaving as much 
e- of the fiſh apparent as may be; but you muſt mind that the roll 
m- muſt not be above four inches and a half thick, ſor elſe one part 
yer will be done before the inſide is warm; therefore we often parboil | 
by the inſide ralÞ before we roll it. W hen it is enough, lay it in your | 
ſh, diſh, and' prepare ſauce as above. Garniſh with lemon. 
Dur (7 | | 
m ; To boil ſturgeon. 
CLEAN your ſturgeon, and prepare as much liquor as will 
Juſt boil it. To two quarts of water a pint of vinegar, a ſtick 
of horſe-raddiſh, two or three bits of lemon- peel, fome whole iN 
ds, pepper, a bay-leaf, and a ſmall handful of ſalt. Boil your fiſh 
les. in this, and ſerve it with the following ſauce: melt a pound i 
for of butter, diſſolve an anchovy in it, put in a blade or two of 
ut- mace, bruiſe the body of a crab in the butter, a few ſhrimps 
alt or crawhſh, a little catchup, a little lemon juice, give it a boil 
ne, drain your fiſh well and lay it in your diſh, Garniſh with fried 
ng oylters, ſliced lemon, and ſcraped horſe-raddiſh z pour your 
ith. | þ ſauce 
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ſauce into boats or baſons. 80 you may fry it, ragos it, or 

„„ e eee 2, | 

; To crimp cod the Dutch way. 

TAE a gallon of pump water, a pound of ſalt, then boil 
It half an hour, ſkim it well, cut your cod into ſlices, and when 
the ſalt and water has boiled half an hour, put in your ſlices. 
Two minutes is enough to boil them. Take them out, lay 
them on a ſieve to drain, then flour them and broil them. Make 
hat ſauce you pleaſe. | . 15 

25 T0 crimp ſean. 
IT muſt be cut into long flips croſs-ways, about an inch broad: 

F Boil water and falt as above, then throw in your ſcate. Let your 

1 water boil quick, and about three minutes will boil it. Drain 

Wi it, and ſend it to table hot, with, butter and muſtard in one cup, 

11 and butter and anchovy in the other. 


To fricaſey ſcate, or thornback white. 


Cor the meat clean from the bone, fins, &c. and make it 
| very clean. Cut it into little pieces, about an inch broad and 
two inches long, lay it in your ſtew- pan. To a pound of the 
fleſh put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of ſweet-herbs, and a little ſalt; 
cover it, and let it boil three minutes. Take out the ſweet herbs, 
put in a quarter of a pint of good cream, a piece of butter as big as 
a walnut rolled in flour, a glaſs of white wine, keep ſhaking the 
pan all the while one way, till it is thick and ſmooth ; then'diſh 
it up, and garniſh with lemon. | 


To fricaſey it brown. 


TAKE your fiſh. as above, flour it and fry it of a fine brown, 
8 in freſh butter; then take it up, lay it before the fire to keep 
3 warm, pour the fat out of the pan, ſhake in a little flour, and 
1 with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it 
1 round till it is well mixed in the pan, then pour in a quarter 
| of a pint of water, ſtir it round, ſhake in a very little beaten pep- 
N per, a little beaten mace, put in an onion, and a little bundle of 
wi ſweet herbs, an anchovy, ſhake it round and let it boil; then pour 
. in a quarter of a pint of red wine, a ſpoonful of catchup, a 
= | little juice of lemon, ſtir it all together, and let it boil, When 
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it is enough, take out the ſweet herbs and onion, and put in he 
fiſh to heat. Then diſh up, and garniſh with lemon. 
| : ©. To: fricaſey: foals white. + 


- SKIN, wafh, and gut your Toals very clean, cut off their heads, 
dry them in a cloth, then with your knife very carefully cut the 
fleſh: from the bones and tins on both ſides. Cut the fleſh 
long-ways, and then a- croſs, ſo that each ſoal will be in eight 
pieces: take the heads and bones, then put them into a ſauce-pan 
with a pint of water, a bundle of ſweet herbs,” an onion, a little 
whole pepper, two or three blades of mace, a little ſalt, a 
little piece of lemon · peel, and a little cruſt of bread. Cover it 
cloſe, let boil till half is waſted, then ſtrain it through a fine 
fieve, put it into a ſtew-pan, put in the ſoals and half a pint of 
white wine, a little parſley chopped fine, a few muſhrooms cut 
ſmall, a piece of butter as big as an hen's egg rolled in flour, 
_ in a little nutmeg, ſet all together on the fire, hut keep 
aking the pan all the while till the fiſh.is enough. Then diſn 
it up, and garniſh with lemon. nd | 2:9 


| To fricaſey ſoals brozyn. © 


CLEANSE and cut your ſoaks, boil the water as in thefore- 
going receipt, flour your ffh, and fry them in freſh butter of 
a fine light brown. Take the fleſh of a ſmall ſoal, beat it in = 
a mortar, with a piece of bread as big as an hen's egg ſoaked in | 
cream, the yolks of two hard eggs, and a little melted batter, a 
little bit of thyme, a little parſley, an anchovy, ſeaſon it with = 
nutmeg, mix all together with the yolk of a raw egg and with " 

a little flour, roll it up into little balls and fry them, but not 
too much, Then lay your fifh and balls before the fire, pour out 
all the fat of the pan, pour in the liquor which is boiled witn 

the ſpice and herbs, ffir it round in the pan, then put in half a 
pint of red wine, a few truffles and morels, a few muſhrooms, 

a ſpoonful of catchup, and the juice of half a ſmall lemon. * Stir 
it all together and let it boil, then ſtir in a piece of butter rolled 
in flour; ftir it round, when your ſauce is of a fine thickneſs, 
put in your fiſh and balls, and when it is hot diſh it up, put in | 
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pep- the balls and pour your ſauce overit. Garniſh with lemon. 1 
le of the ſame manner dreſs a ſmall turbutt, or any flat fiſh. Y 
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þ 34:6 0 boil foals. © 1 


TAKE a pair of ſoals, make them clean, lay them in vinegar, 
falt and water two hours; then dry them in a cloth; put them 
into a ftew-pan,. put to them a pint of white wine, a bundle of 
Tweet herbs, an onion ſtuck with ſix cloves, ſome whole pepper, 
and a little falt ; cover them, and Jet them boil. When they are 
enough, take them up, lay them in your diſh, ftrain the liquor, 
and thicken it up with butter and flour, Pour the ſauce over, 
and garniſh with ſcraped horſe-raddiſh and lemon. In this man- 
ner dreſs a little turbutt. It is a genteel diſh for ſupper. You 
add prawns or ſhrimps, or muſlels to the ſauce. | 


To make à collar of fiſh in ragoo, to look like a breaft of 
| veal collared. 


IAE alargeeel, ſkin it, waſh it clean, and parboitit, pick 


off the fleſh, and beat it in a mortar ; ſeaſon it with beaten mace, 
nutmeg, pepper, falt, a few ſweet herbs, parſley, and a little 
lemon peel chopped ſmall; beat all well together with an equal 
quantity of crumbs of bread ; mix it well together, then take a 
turbutt, ſoals, ſcate, or thornback, or any flat fiſh that will roll 
cleverly. Lay the flat fiſh on the dreſſer, take away all the bones 
and fins, and cover your fiſh with the farce ; then roll it up as 
tight as you can, and open the ſkin of your eel, and bind the 


Collar with it nicely, ſo that it may be flat top and bottom, to. 


ſtand well in the diſh; then butter an earthen diſh, and ſer it in 


- upright ; flour it all over, and ſtick a piece of butter on the top 


and round the edges, fo that it may run down on the fiſh ; and 
Jet it be well baked, but take great care it is not broke. Let 
there be a quarter of a pint of water in the diſh, 

In the mean time take the water the eel was boiled in, and all 
the bones of the fiſh. Set them on to boil, ſeaſon them with 
mace, cloves, black and white pepper, ſweet herbs, and onion. 
Cover it cloſe, and let it boil till there is about a quarter of a 
pint ; then ſtrain it, add to it a few truffles and morels, a few 


muſhrooms, two ſpoonſuls of catchup, a gill of red wine, a 


piece of butter as big as a large walnut rolled in flour. Stir all 
together, ſeaſon with ſalt to your palate, ſave ſome of the farce 
you make of the ce! and mix with the yolk of an egg, and roll 
them up in little balls with flour, and fry them of a light brown. 
When your fiſh is enough, lay it in your diſh, ſkim all the fat 
off the pan, and pour the gravy to your ſauce, Let it all boil 

2 together 


— . Y 7 W we 


"> wr? e 


* SAS ELF IN S,. 


made Plain and Eaſy. 18g 


together till it is thick; then pour it over the roll, and put in 


your balls. Garniſh with lemon. „ 
This does beſt in a tin- oven before the fire, becauſe then you 
can baſte it as you pleaſe. This is a fine bottom - diſ m. 


* butter crabs or lobſters. 


TAKE two crabs, or lobſters, being boiled, and cold, take 
all the meat out of the ſhells and bodies, mince it ſmall, and 
put it all together into a ſauce- pan; add to it a glaſs of white 
wine, two ſpoonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thorough hot. Then have ready half a pound 
of freſh butter, melted with an anchovy, and the yolks of two 
eggs beat up and mixed with the butter; then mix crab and 
butter all together, ſhaking the ſauce · pan conſtantly round till 
it is quite hot. Then have ready che great ſhell, either of the 
crab, or lobſter ; lay it in the middle of your diſh, pour ſome 
into the ſhell, and the reſt in little ſaucers round the ſhell, 
ſticking three-corner toaſts between the {aucers, and round the 
ſheil. This is a fine ſide-diſh at a ſecond courſe. | 


To butter lobſters another way. 


PARBOIL your lobſters, then break the ſhells, pick out all 
the meat, cut it ſmall, take the meat out of the body, mix it 
fine with a ſpoon in a little white wine: for example, a ſmall 
lobſter, one ſpoonful of wine, put it into a ſauce- pan with the 
meat of the lobſter, four ſpoonfuls of white wine, a blade of 
mace, a little beaten pepper and ſalt. Let it ſtew all together 
a few minutes, then ſtir in a piece of butter, ſhake your ſauce- 
pan round till your butter is melted, put in a ſpoonful of vine. 


gar, and ſtrew in as many crumbs of bread as will make it 


thick enough. When it is hot, pour it into your plate, and gar- 
niſh with the chine of a lobſter cut in four, peppered, ſalted, 
and broiled. This makes a pretty plate, or a fine diſh, with 
two or three lobſters. You may add one tea-ſpoonful of fine 
ſugar to your ſauce, 


To roaft lobſters. 


BOIL your lobſters, then lay them before the fire, and baſte 
them with butter, till they have a fine froth. Diſh them up with 
plain melted butter in a cup. This is as good a way to the full 


as roaſting them, and not half the trouble. 


To 
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| To make a fine diſh of lobſters. 1 
TRE three lobſters, boil the largeſt as above, and froth 
it before the fire. Take the other two boiled, and butter 
them as in the foregoing receipt. Take the two 'body-ſhells, 
heat them hot, and fill them with the buttered meat. Lay the 
large lobſter in the middle, and the two ſhells on each ſide; and 
the two great claws of the middle Jobſter at each end; and the 
four pieces of chines of the two lobſters broiled, and laid on 
each end. This, if nicely done, makes a pretty diſh. 


To. dreſs @ crab. 


HAVING taken out the meat, and cleanſed it from the ſkin, 
put it into a ſtew-pan, with half a pint of white wine, a little 
nutmeg, pepper, and ſalt, over a flow fire. Throw in a few 
crumbs of bread, beat up one yolk of an egg with one ſpoonful 
of vinegar, throw it in, then ſhake the fauce-pan round a mi- 
nute, and ferve it up on a plate. | * — 


To ftew prawns, ſhrimps, or crawfiſh. 
PICK out the tails, lay them by, about two quarts, take the 
bodies, give them a bruiſe, and put them into a pint of white 
wine, with a blade of mace. Let them ſtew a quarter of an 
hour, ſtir them together, and ſtrain them; then waſh out the 
Fauce-pan, put to it the ſtrained liquor and tails: grate a ſmall 
nutmeg in, add a little ſalt, and a quarter of a pound of butter 
rolled in flour: ſhake it all together, cut a pretty thin toaſt 
round a quarter of a peck loaf, toaſt it brown on both ſides, 
cut into ſix pieces, lay it cloſe together in the bottom of your 

difh,, and pour your fiſh and ſauce over it. Send it to table hot. 
If it be crawhiſh or prawns, garniſh your diſh with ſome of the 
biggeſt claws, laid thick round. Water will do in the room of 


TO . 


wine, only add a ſpoonful of vinegar. 


To make ſeollops of oyſters. 


PUT your oyſters into ſcollop-ſhells for that purpoſe, ſet them 
on your gridiron over a good clear fire, let them ſtew till you 
think your oyſters are enough, then have ready ſome crumbs 
of bread rubbed in a clean napkin, fill your ſhells, and ſet them 
before a good fire, and baſte them well with butter. Let them 
be of a fine brown, keeping them turning, to be brown all over 


Alike ; but a tin- oven does them beſt before the fire. They = 
mu 


/ Aa © mm _ 


much the beſt done this way, though moſt people ſtew the 


muſſels, and ſend them to table hot. 
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firſt in a fauce-pan, with a blade of mace, thickened with a 


piece of butter, and fill the ſhells, and then cover them with -. 
crumbs and brown them with a hot iron: but the bread has not 
the fine taſte of the former. _ £ 


To flew muſſels. © | 
WASH them very clean from the ſand in two'or three waters, 
put them into a ftew-pan, cover them cloſe, and let them flew 
till all the ſhells are 2 then take them out one by one, 


pick them out of the ſhells, and look under the tongue to ſee if 
there be a crab; if there is, you muſt throw away the muſſel; 


ſome will only pick out the crab, and eat the muſſel. When you _ 


have picked them all clean, put them into a ſauce- pan; to a quart 
of muſſels put half a pint of the liquor ſtrained through a ſieve, 
put in a blade or two of mace, a piece of butter as big as a large 


walnut rolled in flour; let them ſtew, toaſt ſome bread brown, 


and lay them round the diſh, cut three- corner- ways; pour in the 


* 


Another way to ftew muſſels. 
CLEAN and ſtew your muſſels as in the foregoing receipt, 


only to a quart of muſſels put in a pint of liquor and a quarter 


of a pound of butter rolled in a very little flour. When they are 
enough, have ſome crumbs of bread ready, and cover the bot- 
tom of your diſh thick, grate half a nutmeg over them, and 
pour the muſſels and ſauce all over the crumbs, and ſend them 


to table. 


A. third way to dreſs muſſels. 


STEW them as above, and lay them in your diſh; ſtrew 
your crumbs of bread thick all over them, then ſet them before a 
La turning the diſh round and round, that they may be 
rown all alike. Keep baſting them with butter, that the crumbs 
may be criſp, and it will make a pretty ſide-diſh, Vou may do 
cockles the ſame way. | | 


To flew ſcallops. 


BOIL them very well in faſt and water, take them out and 
ſtew them in a little of the liquor, a little white wine, a little 


vinegar, w_ or three blades of mace, two or three cloves, a 


piece 
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piece of butter rolled in flour, and the juice of a Seville orange. 
Stew them well, and diſh them uo. 123 
| To ragoo oyſters. _ A "or, 
TAKE aquart of the largelt oyſters you can get, open them, 
fave the liquor, and ſtrain it through a fine ſieve ; waſh your 
| in warm water, make a batter thus : take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little le- 
mon-peel ſmall, a good deal of 'parſley, a 2 of the juice 
of ſpinach, two ſpoonfuls of cream or milk, beat it up with 
flour to a thick batter, have ready ſome butter in a ſtew- pan, 
dip your one by one into the batter, and have re 
crumbs of bread, then roll them in it, and fry them quick and 
brown ; ſome with the crumbs of bread, and ſome without. Take 
them out of the pan, and ſet them before the fire, then have 
ready a quart of cheſnuts ſhelled and ſkinned, fry them in the 
butter; when they are enough take them up, pour the fat out of 
the pan, ſhake a little flour all over the pan, and rub a piece of 
butter as big as an hen's egg all over the pan with your ſpoon, 
till it is melted and thick; then put in the oyſter-liquor, three 
or four blades of mace, ſtir it round, put in a few piſtacho-nuts 
ſhelled, let them boil, then put in the cheſnuts, and half a pint 
of white wine, have ready the yolks of two eggs beat up with 
four ſpoonfuls of cream; ſtir all well together, when it is thick 
and fine, lay the oyſters in the diſh, and pour the ragoo over 
them. Garniſh with cheſnuts and lemon. 
You may ragoo muſſels the ſame way. You may leave out the 


piſtacho-nuts, if you don't like them; but they give the ſauce 


a fine flayour. 
To rapoo endive, 


TAKE ſome fine white endive, three heads, lay them in ſalt 


and water two or three hours, take a hundred of aſparagus, cut 
off the green heads, chop'the reſt as far as is tender ſmall, lay 
it in ſalt and water, take a bunch of ſellery, waſh it and ſcrape 
it clean, cut it in pieces about three inches long, put it into a 
ſauce-pan, with a pint of water, three or four blades of mace, 
ſome whole pepper tied in a rag, let it ſtew till it is quite ten- 
der; then put in the aſparagus, ſhake the ſauce-pan, let it ſim- 
mer till the graſs is enough. Take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 


it into a ſtew- pan, put to it a pint of white wine; cover the 


pan cloſe, let it boil till the endive is juſt eaough, then put in a 
| | quarter 
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quarter of a pound of butter rolled in flour, cover it cloſe, ſhak- 
ing the pan when the endive is enough. Take it 1.1. | 
whole head in the middle, and with a ſpoon take out the ſellery. 
and graſs and lay round, the other part of the endive over that; 
then pour the liquor out of the fauce-pan into the fle- pan, tir 
it together, ſeaſon it with ſalt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the ſauce, keep it r 
way till it is thick; then pour it over your ragoo, and ſend it 
to table hot. ON de 

To ragoo French beans. 


| TAKE a few beans, boil them tender, then take your ſtew- 


pan, put in a piece of butter, when it is melted ſhake in ſome 
flour, and peel a large onion, flice it and fry it brown in that 
butter; then put in the — — in a little pepper _ a lit- 
tle ſalt, grate a little nutmeg in, ready the yolk of an g 
and ſome cream; ſtir them all together for a minute or two,” 
and diſh them up. _ 5 24 VII! 9b 


| Jo make good. brown gravy. 

TAKE balf a pint of ſmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut mall, a little bit of Jlemon-' 
peel cut ſmall, three cloves, a blade of mace, ſome whole peg» 
per, a ſpoonful of muſhroom-pickle, a ſpoonful of walnut- 
pickle, a ſpoonful of catchup and an anchovy ; firſt put a piece of 
butter into a ſauce-pan, as big as an hen's egg, when it-is-melted 
ſhake in a little flour, and let it be a little brown; then by de- 
grees ftir in the above ingredients, and let it boil a quarter of an 
hour, then ſtrain it, foe py fit for fiſh or roots. "4 


To fricaſey shirrets. 


WASH the roots very well, and boil them till they are ten- 
der; then the fkin of the roots muſt be taken off, cut in ſlices, 
and have ready a little cream, a piece af butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
ſpoonfuls of white wine, a very little ſalt, and ſtir all together, 
Your roots being in the diſh, pour the ſauce over them. It is. 
22 ſide - diſn. So likewiſe you may dreſ root of falfify and 
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i, * Chardoons fryd and"biltterd,” 
YOU, muſt cut chem about ten inches, and Qing them. 
| then tie them in bundles like aſparagus, or cut them in ſmall 
dice; boil them like peas, toſs * up with Peppers a and 
melted butter. | | 


& 
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 Chardoons a la frumage. 


AFTER they are ſtringed, cut them an inch long, ſtew them 
in a little red wine till they are tender; ſeaſon with pepper and 
falt, and thicken it with a piece of butter rolled in flou ur; then 

them into your diſh, ſqueeze the juice of orange over it, 
then ſcrape Cheſhire cheeſe all oyer them, then brown it with 
a cheeſe · iron, and ſerve it up quick and hot. | 


To nate a Scotch rabbit. 


TOAST a piece of bread very nicely on both ſides, butter it, 
cut a ſlice of cheeſe about as big as W _ m2 
tides, and lay it on the bread. | 


To make a Welch rabbit. t 


TOAST the bread on both ſides, then toaſt the cheeſe on one 
ſide, lay it on the toaſt, and with a hot iron brown 8 
_ You aa rub it over with muſtard. | 


WD N a a 


0 make an Engli hh rabbit. 


"TOAST a ſlice of bread brown on both ſides, then lay it in 
a plate before the fire, pour a glaſs of red wine over it, and 
let it ſoak the wine up; then cut ſome cheeſe very thin, and lay 
it very thick over the bread, and put it 'in a tin oven before 
the fire, and it will be toaſted and browned preſently. Serve it 


awa hot. 
4 PAY 
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Or do it . 


TOAST the bread and ſoak it in the wine, ſet it belugk the 
fire, cut your cheeſe. in very thin ſlices, rub butter over the bot- 
tom of a plate, lay the cheeſe on, pour in two or three. ſpoon- 
fuls of white wine, cover it with another plate, ſet it over a 2 
-diſh- of hot coals for two or three minutes, then ſtir it f; 
till it is done and well mixed. You may ſtir in a little muſtard ; 
when it is enough lay it on the bread, juſt brown it with a hot \ 
ſhovel. Serve it away * $2 = Up | 1 
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S Sorrel with .. ney oh 
FIRST your forrel muſt. be quite boiled and well ſtrained, 
then poach three eggy ſoft and three hard, butter your forrel well, 
fry ſome three-corner toaſts brown, Jay.the forrel in the diſh, 
lay the ſoft eggs on it, and the hard between; ſtick the toaſt in 


and about it. -Garniſh with quartered; orange. 
eee Nee 


TAKE chem either dried or pickled; if dried, you muſt lay - ' 
them in warm water for three or four hours, ſhifting the water 


two or three times; then have ready a little cream, and a piece 
of freſh butter, ſtirred together one way over the fire till it is 


melted, then put in the artichokes, and when they are hot 


diſh them up. f 

T0 fry artichokes. | 
FIRST blanch them in water, then flour them, fry them in 
freſh butter, lay them in your diſh and pour melted butter over 
them. Or you may put a little red wine into the butter, and 
ſeaſon with nutmeg, pepper, and ſalt. | 


A white fricaſey of muſbrooms. 
TAKE a quart of freſh muſhrooms, make them clean, put 
them into a ſauce- pan, with three ſpoonfuls of water and three 


2 ® % 


of milk, and a very little falt, ſet them on a quick fire and let 


them boil up three times; then take them off, grate in a little 
nutmeg, put in a little beaten mace, half a pint of thick cream, 


a piece of butter rolled well in flour, put it all together into'the 


fauce-pan, and muſhrooms all together, ſhake the ſauce- an 
well all the time. When it is fine and thick, difh them up; be 
careful they do not curdle. You may ſtir the fauce-parr cate- 
fully with a ſpoon all the time. 4 . We 

To make buttered leaves. 


BEAT up the yolks of twelve arge. with half the whites, and 
5 


a quarter of a pint, of yeaſt, ſtrain them into a diſh, ſeaſon with 


falt and beaten ginger, then make it into a high paſte with 
flour, lay it in a warm cloth for a quarter-of an, hour; then 
make it up into little loaves, and bake them or boi}. them with 
dutter, and put in a glaſs" of white wine. e Wen 
WE Ugar, - 


— — 
— == = hes 
> as - */ 


- 
1 — 
- : 
— — — _ 
. Led. == DET. — - TR 
— — - b - 


— — "a —— 
* 
* 


192 The Art of Cookery, 


ſugar, lay the loaves | in the diſh, Hour the ſauce over them, 
and throw ſugar over the diſh. | 


Brockely and l. 
- BOIL: ur brockely tender, faving a large bunch for the mid- 


ale, and f1x or eight little thick ſprigs to ſtick unh, Take 2a 


| toaſt half an inch thick, toaſt it brown, as big as you would 
have it for your diſh or butter- plate, butter ſome eggs thus : 
take fix eggs, more or Jeſs as you have oceahon, heat them well, 
put them into a ſauce-pan with a \g60d piece of butter, a lil 
falt, keep beating them with a ſpoon 55 they are thiek enoug 

then pour them on the toaſt ; ſet the biggeſt bunch boca, 
in the middle, and the other little pieces — and F 1 
garniſh the diſh round with little ſprigs off wk 4 
a pretty ſide-diſh, or a corner- plate. 2 


Aſparagus - and eggs. 

TOAST a toaſt as big as yu have  occafion for; butter it 
and lay it · in your diſh, butter ſome eggs as above, and lay over 
it. In the mean time boil ſome graſs tender, cut it ſmall, and 
lay it over the eggs. This makes a * ſide diſh for a ſecond 
courſe, or a corner- plate. 


| Brockey in | full wikes: 
BROCKELY is a pretty diſh, by way of ſallad in the middle 


of a table. Boil it like aſparagus {in the beginning of the book | 


u have an account how to clean it) lay. it in your diſh, 
beat * oil and vinegar, and a little ſalt. Garniſh with fter- 


tion-buds. 


Or boil it, and have. plain butter i in a cup. . Or; farce French 
rolls with it, and 9 eggs together far ch Or — 
your, ls with muſl Is, dane the ſame, way e e 


wine. 
To make fetale cakes. 


TAKE potatoes, boil t them, peel them, bak them in a mor- 
tary mix them with the yolks of eggs, a little ſack, ſugar, a lit- 
tle beaten mace, a little nutmeg, a little cream or melde butter, 
work it up into a paſte; then make it into cakes, or 
ſhapes you pleaſe with moulds, fry them brown in fre 
Hay them in plates or diſhes, melt 
"_w pour over them. | 


Ebenen 


butter with ſack and ſugar, 


a A pudding 


n 
1 
« 
t 
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| 4 pulling made thus. 3 

Mix it as Before, . id 
11 15 r W N 


and bake it; pour butter, ; 


>, 


1 ; 


Err 5 


MAKE the ingredients as before, make it up in the of 
a collar of veal, and with ſome of it make round balls. 


1 Nee „lay the ba 

let your ſauee £m roy oo FRET Ea 
3 ittle 2.4 

3 when it 6 the ee 

r firſt or 


This is « prov 4s 
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E 
an they ave brown 6h be Hues: then hy dea in the plate 6b 
diſh, and pour melted bittter over thrh. © r WD e144 


Th fry dota n 
eee 


brown, 1. in . 
fack * ugar over Thee are a pretty cotiier-plate. 


bn Mabe Fitartis,” hr any. 


BOIL 1 betete bh Gem and pot dein id © üb- 
pan, m your got to two pounds of potatoes put a m_ 
milk, a little ſalt, ſtir them well together, take care they dot 
ſtick to the r 
Ai in and ferve it up- Pe. 


To gil forimps. 


SEASON aden with ſalt and pepper, ſhred parſley, butter, 
and ſcollop-ſhells well; and ſome grated bread, and let them 
—— Eper with en and ſerve 
them _ „N f ä 5 


O | | Buttered 
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pan, with a, little 
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Buttered . ſorimps. 
STEW two quarts of ſhrimps i in a pint of white wine, with 


nutmeg, beat up eight eggs, with a little white wihe.and half a 
pound of butter, making the TIO, one IN "all" the time 


+ OF SHE 


over the fire till they are thick endu zh, ay toaſted fippets found 
. and "Rr Is "fo . | 
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. pigach well, put it inte 2 fauce-pai, 


with'a little ſalt. Cover it Fake and let it ftew tillfit.is/juſbiten- 


2 3 then throw eit into a ſieye, drain all the liquor? out, and 

it ſmall, as much as the quantity of 4 French röll, add 
— a 1 of cream to it, ſeaſon with falt, pepper and grated 
nutmeg, put in a quarter of a pound of butter, and ſer it a ew. 
ing over the fire a quarter of an hout, Rirring i it often. Cuta 
French roll into long pieces, about as thick as your finger; fry 
them, Peck fix eggs, lay, them round on.the ſpinach; ſtick the 
pieces of toll in and, about the eggs. Serve it 1 on ſox a 
ſupper, or a ſide-diſh at a ſecond courſe, |, , Nik 


| Stewed . ſpinach. and eggs. 


PICK. and waſh . your ſp ſpinach very clean, put ĩt into a-ſauce- 

alt; cover it cloſe, ſhake' the pan often, 
when it is juſt tender, and whilſt, it is green, throw it into 2 
_ to — lay i — = —.— In the mean time have a 

-pan of water boili as many eggs into cups as 

ink poach. When: ihe: water 2 Dake — 2 
egg ſlice ready to take them out with, lay them on the ſpinach, 
and .garniſh;the diſh, with range cut into e en . 


40-8 cup. e e - t | ** 


To toi ſpinach when you have not reom en the fire to 
Mc 71 dv by 11 ſelf. * Is 


HAVE a tin-box 5 ry y other ge ing that PO very FL 
put in yout ſpinach, 8 07 Wir G del e as'ng. water can ger in, and 


— it into water or a pot of liquor, or any thing you are boil- | 


It will take about anchour, if the pot᷑ or copper In 
= lame manner you may boil peaſe without Water. 14 
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: Aſparagus ; forced in French rolls. (i HO 


* . Cannes | 1 
TAKE 575 Fr * tolls, 5 8 -all dec „ 
coning meal the rg Fog, 
fits again the Tawe p ages 5 pn [brown 7 2 55 butter] { 


then take "tec of fixe beat fine, a little: 
ſalt and nutmeg, {ir rs. the ol t 2 


begins to be thick. Haye © cady a bundred of ſmall graſs boiled. 
then ſave tops enough to 

and put ita r fill: the Jones with then! _ Before you . 
fry the rolls, make totes ick in the 'toÞ-niſt, ad" Rick the. 
gras ing therply an the piece of eruſt, and ſtick the graſs in, 
that it may oog if It Was growing, It inakes 2, PEP 2 8 
abe r INRC IW Hole 
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FRV the och Fall ay. above e half. A.1 pisteof oO ew; 
few them ih keit Vas. 11 1 5 out the — 4 Yich 2a. 
fork, ſtfain the liquor to, them, put thetm into a ſauce· pan 
again, with a glaſs of white" wine; a little beaten mace, à little 
grated nutmeg, a quarter of a pound of butter rolled in floui- 
ſhake them well therz then put them into the rolls, and 
theſe make, a, pretty ſide· diſh for, athrft courſe; M ou may rub in 
the crumbs of awo rolls, and.to up with * — ut ng 
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into ſlices, put them into à fauce- Pa? With tea ent foot 
ſauce, a piece — rolled in flour, & little falt, and FA the 
ſauce· parr aſtene When che tteatti bolle, pur then inte 4 pe, 


for dF ir or a fide-difh ar ſupper. n 


x A te l 0. maſh, perſpints. duch 88 g 
BOI. them tendet, ſcrape 2 clean, then ſcräpe all the 


ſoft into a ſauct- put 1 * mh h milk or & will, ftew 
e, Keep re al ate, e en 


iece of barry” and Lend en 
, d d boy 2 vas 10 41 to fabfe. 10 E To 101% 03:1) 1 
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PARE twelve Belge and a em x TI as 8 balf. 
crown, lay them in a coarſe cloth to drain, and when they are 
dry, flour them and fry them 5 in-ftefhi butter; then take 

2 them 


' . 
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them out with an egg-lice, lay them in a plate before the fires 
and have ready one cucumber whale, cut à long piece out of the 


ſide and, ſcoop out all the pulp; have ready fryd onions peeled 
ill che 


and fliced; and fry'd brown with the ſliced cucumber. F 


whole cucumber with the, fry'd onion, ſeaſon with pepper. and 
ſat; put on the piece you cut out, and tie it round with a pack 


Fry it brown, firſt flouring it, then take it out of the 


pan and keep it hot; keep the gan on the fire, and with, one 


hand put in alittle four, while with the ather you ſtir it. When 


ir is thick put in two or three ſpoonſuls of water, and half a pint, 
of white or red wine, two ſpoonfuls of catchup, ſtir it together, 


pat/in three blades of mace, four cloves, half a nutmeg, a little 


p*pper and falt, all beat fine together ; ſtir it into the ſauce· pan, 
then throw in your cucumbets, give them a toſs or two, then 


lay the whole cucumbers in the middle, the reſt round, pour the 
ſauce all over, untie the cucumber. before. you lay it into the 
diſh: Garniſh the diſh with fry'd onions, and ſend it, to table 
hot. This is a pretty ſide. diſh at a ficftcourſe. e. 
1... + 12. To. ragoo, French beans. 
TAKE a quarter of a peck of French beans, firing 


and water, then take them out and dry them in a-coarſe cloth, 
y them brown, then pour out all the fat, put in a quarter of a 

pint of hot watery; flir it into the pan by degrees, let it hoil, 
then take a quarter of a pound of freſh butter rolled in a very 
little flour, two ſpoonfuls of catchup, one ſpoonful of muſhroom- 
pickle, and four of white wine, an onion {tuck with fix.claves, 


two or. three blades of mace, beat half a nutmeg grated, a lite 


pepper and ſalt; ſtir it all together fon a ſew minutis, then throw: 
in the beans, ſhake the pan for, a. minute or two, take aut the 
onion, and pour them into your-diſh. Fhis is a pretty-fide-diſh;. 
and you may garniſh with what you fancy, either pickled French 
beans, muſhrooms, or ſamphire, or any thing elle. 
A rapes of beims, with a force. 

.RAGOO them as above, take two large catrots, ſcrape 
boil them tender, then maſh them. in. a pan, ſeaſon, with pep- 
per and ſalt, mix them with & little piece of butter and the yolks 
of two raw eggs. Make it into;whatthape you pleaſe, and bak- 
ing it a quarter of an hour in a quick oven will do, but a- tin 
oven is the beſt; lay it in the middle of the diſh, and the ra- 
goo round. Serve it up hot for à firſt! courſe. | | 


5 


them, 
don't ſplit them, cut them in three a- croſs, lay them in ſalt 


a as r N / ac fecc. . 


and; 
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pint, 


Birr 


to a ſauce- pan, 


Or this way beans ragoo'd with a cabbage. 8 
TAKE a nice little cabbage, about as big as a pint baſon ; 


* ” 


when the oatlide leaves, top, and. ſtalks are cut off, Half boil _ 


it, cut a hole in the middle pretty dig, take what you cut out 
and chop it very fine; with a few of | the beans boiled, a'carrot 
boiled and maſhed, and atwrnipiboited 3 and maſh all together, put 
them into a ſaucepan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſte them a few-mitiutes over the 
hre, ſtirring the — In the mean time put the cabbage in- 
ut take great care it does not fall to pieces ; put 
to it four ſpoonfuls of water, two of wine, and one of catehup ; 
have a ſpoonful of muſhroom- pichle; a piece df butter rolled in a 
little flour, a very little pepper, Cover it cloſe and let it New ſoft] 
till it is tender; then take it bprcarefally-and lay it in the mi 
of the diſh, pour your maſhed roots in the middle to fill it up high, 
and your ragoo round it. Tb may add the liquor the cabbage 
was ftewed in, and ſend it to table hot. This will do fot a top, 
bottom, middle, or fide-diſh. When beans are not to be had, 
you may cut carrots and turnips into little flices, and fry them; 
the carrots in little round flices, the turnips in long pieces about 
two inches long and as thick as one's finger, and toſs them up in 
the ragoo- 5 e 16 ihr © Nen hints . l 
Beans ragou'd with parſnips. 9 
TAKE two large parſnips, ſcrape them clean, and boil them 
in water. When tender, take them up, ſerape all the ſoſt into a 


* 


ſauce- pan, add to them four ſpoonfuls of cream, a piece of but- 


ter as big as un hen's egg, chop them in the ſauce - pan well; and 
when they are quite thick, heap them up in the middle of the 
diſh and the ragoo round. _” | | 


PA Ui j SH NN Us * f 
Beans ragob'd with potatoes. 


| BOIL two pounds of potatoes ſoft, then peel them, put them | 


into a ſauce-pan, put to them half a pint of milk, ſtir them 
about, and a little ſalt; then ſtir in a quarter of a pound of but- 


tet, keep ſtirring all the time till it is ſo thick, that you can'tftir 


the ſpoon in it hardly for fliffoeſs, then put it limo a halfpenny 
Welch diſh, firſt buttering the diſh, Heap them as high as 
they will lie, flour them, pour a little melted butter over it and 
then a few erumbs of bread, Set it into a tin oven before the 
fue ; and When brown, lay it in the middle of the diſh, (take 
ue | K-23 great 
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bundle of ett herbs.; ever 7 C 


pound of butter rolled in 2 f 


t care you don t maſh it) pu your rage round it and ſnd 
it to table hot. 4 


182 90 31” To. Lag 90 ſailery. 


WASH 151 make a pl of ſellery very loan, cut it in 
pieces about two inches long, put it into a ſtew · pan, with juſt 


as much water as Rae it, tie three or four blades of mine, 
67 corns of whole pepper in a 


two of USA 
muſlin i Mo _—_ it into; t n, a little onjon,. a little 

1 2 and let it ſtew ſoftly till 
tender ; 1 e out t he ſpice,. _—_ and ſweet herbs, putin 
half an ounce 9 truff es 30d. morels two ſpoonfuls of catchup, a 
gill Il of red \ vic, piece butter as big as an egg rolled in 
four, fix farthing F rene va ſeaſon with ſalt to your palate, 
ftir it all together, cover it cloſe, and let it ſtew till the ſauce is 


thick and good. Take care that the roll don't break, ſhake 


ana pan often; when it is enough, diſh it up and garniſh with 


mon. The yolks of fix hard eggs, or more, put in with the 


rolls, will 1 it a fine diſh. This for a firſt courle. 


If you would have it white, Put in white wine inge of red, 
and ſome cream fo 2 ſecond courſe. | 


' Tp ragoo muſhrooms. 


PEEL and ſcrape the flaps, put a quart into a vious -pan, 2 
very little ſalt, ſet them on a i fire, let them boil up, then 
take them off, put to them a gill of red wine, a, quarter of a 

ſrrfe flour, a little nutmeg, a little 
beaten mace, ſet it on the fire, ſtir it now and then; when it is 


thick and fine, have ready the yolks of fix eggs hot and boiled 


in a bladder hard, lay it in the middle of your diſh,. and pour 
the ragoo over it. Garniſh with broiled muſhrooms. f 


1 pretty aſh of eggs. . | 
BOIL fix eg hard, peel them and cut them into thin ſlices, 
put a quarter of a pound of butter into the ſtew- pan, then put 


in your eggs and fry them quick. Half — of an hour 


will do them. You wuſk be very careful not to break them, throw 


over them pepper, ſalt, and nutmeg, lay them in your diſh be- 
fore the fire, pour out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall ; throw them into the pan, pour 
in a quarter of a pint of white wine, a little juice of lemon; 
and a little piece of butter rolled in flour. Stir all together till 
it is thick; if you have not ſauce enough, put in a little more 

. wine, 


TP, 


# 
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wine, toaſt ſome thin ſlices of bread cut three - corner - ways, and 
lay round your diſh, pour the ſauce all over and ſend it to table 
hot. You may put ſweet oil on the toaſt, if jt be agreeable,” ” 

£7” 8p , | | | Eggs - la tripe. * + . 4 eue 8 
BOlL your eggs hard, take off the ſhells and cut them long: 
ways in four quarters, put alittle butter into a ſtew-pan, let it, 
melt, ſhake in a little flour, ſtir it with a ſpoon, then put in wur 
eggs, throw a little grated nutmeg all over, a little ſalt, a:good, 
deal of ſhred parſley, ſhake your pan round, pour in alittle cream, 
toſs the pan round carefully, that you don't break the 0 
When your ſauce is thick and fine, take up your eggs, pour. the 
ſouce all over them, and garniſh with lemon. E mw 


X TAS A fricaſty of | eggs. 07 21:4 „t 
BOIL eight 8855 hard, take off the ſhells, cut them into 
arters, . have ready half 4 pint of cream, and a quarter of a, 
pound of freſh butter; tir it together over the fire till it is thick 
and ſmooth, lay the eggs in your diſh and pour the ſauce h 
over. Garniſh with the hard yolks of three eggs cut in two, and, 
lay round the edge of the diſh. . Sabo 
A ragoo of. eggs. 
| BOIL twelve eggs hard, take off the ſhells, and with alittle 
knife very carefully cut the white a- croſs long-ways, fo that tie 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint of: 
pickled muſhrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four ſpoonfuls of water, ſave the 
water, and chop the truffles and morels very ſmall, boil a little 
parſley, chop it fine, mix them together with the truffle · water 


you ſaved, grate a little nutmeg in, a little beaten mace, put it 


into a ſauce-pan with three ſpoonfuls of water, a gill of red wine, 
one ſpoonful of catchup, a piece of butter as big as a large wal- 
nut, rolled in flour, ſtir all together and let it boil. In the mean 
time get ready your eggs, lay the yolks and whites, in order in 
your diſh, the hollow parts of the whites uppermoſt, that they 
may be filled; take ſome crumbs of bread, and fry them brown, 
and criſp, as you do for larks, with which fill up the whites; 
of the eggs as high as they will lie, then pour in your ſauce all 
over, and — with fried crumbs of bread. This is a very 
genteel pretty diſh, if it be well done. | 
O4 | To 


A 
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To broil EE. WJ 


your diſh, butter it, and very carefully break ſix or eight e 
the toaſt, and take a red · hot ſngyel, and hold over them. = 
he are done, {qu a Seville orange over them. 
N over it, and ferve it up er 'A 8 
your eggs, and lay. them on a toaſt I or toaſt 


85 154 pour alittle boiling water over it z. Wy it with a lit- 


, and then Hay re eggs on Ih +. 
| "To dreſs eggs with c 4 
TAKE a anti. ſoak it in a dan of hot milk for two 


hours, or till the bread is ſoft, then ſtrain it through a coarſe 
water ; ſweeten it, grate in u little nutmeg, take a little diſh, 


ſieve, put to it two ſpaonfuls of flower water, or roſe- 


butter he bottorm. of it, break in as many 4 fon as will coyer the 


3 of the diſh, bor f the bread and » ſet it in a tin- 
- gyen W the fire, and half an hour will bake it; or it will da 
gn 2 chaffir -diſh of coals, ee it cloſe before the e 
bake it in a ſlow oven. | 


Ta foo. ey 


GET two cabbage-lettuces, ſcald them, with ' a few muſt- 
patſley, ſorrel, and chervil ; then chop them very ſmall, 


roms, 

with the yolks of hard eggs, ſeaſoned with ſalt and nutmeg, then 

Fw them in butter; and when they are enough; put in a little 
cream, then pour them into the bottom of a diſh, | Take the 

. — and chop them very fine with parfley, nutmeg, and ſalt, 

Lay this round the brim of the diſh, and run a red-hot * ſhovel 

aber it, en its 


Eggs with "Wh 


- SEALD fome cubs e-lettuce in fair water, ſqueeze them well, 
then flice them and toſs them up in a ſauce-pan' with a piece of 
butter ; ſeaſon them with pepper, ſalt, and a little nutmeg. Let 
them ſtew half an hour, chop them well together, when they 
are enough, lay them in your'diſh, fry ſome eggs nicely i in but- 
ter and lay on them. Garniſh with 222 orange. 


cu 2 toaſt ne” a guartern en lay it 2 


rate alittle 


{you may 
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T0 y egen as rund as balls. 


ter, heat it a3 hot às for iritters, and ſtir it with a ſtick, till it 


runs round like a whirlpool 3: then break an egg into the middle, 


and turn it round with your ſtick, till it be as id as a poached | 


egg; the whirling round of the butter will make it ay round. as 
a ball, then take jt up with a flice, and put it in a diſh. before 
the fire; they will keep hot half an hour and yet be ſoft ; ſo you 
may do as many as you pleaſe. You may ſerve theſe with what 


you pleaſe, nothing better than ſtewed ſpinach, and garpiſh with. 


Te make an egg as big as Twenty. © 
PART the yolks. from the whites, ſtrain them both ſeparate 
through a ſieve, tie the yolks up in a bladder in the form of a 
ball, Boil them hard, then put this ball into another blad- 
der, and the whites round it; tie it up oval faſhion, and boil 
it. Theſe are uſed far grand fallads, - This is very pretty for a 


ragoo, boil five or fix yolks together, and lay in the middle f 


the ragoo of eggs; and ſo you may make them of any fize you 


pleaſe. | 
| To make à grand diſb of eggs. 


YOU muſt break as many eggs as the yolks will fill a pine 
baſon, the whites by themſelves, tie the yolks by themſelves in 


a bladder round: boil them hard, then have a wooden bowl 


that will hold a quart, made like two butter- diſhes, but in the 
ſhape of an egg, with a hole through one at the top, You are 
to obſerve, when you boil the yolks, to run a packthread through 
it, and a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl-difh; but be eareſul to hang it 
ſo as to be in the middle. The ſtring being drawn through the 
hole, then clap the two bowls together and tie them tight, and 


with a fine tunnel pour in the whites through the hole; then — 


the hole cloſe, and hoil it hard. It will take an hour. Wher 
it is boiled enough, carefully open it, and cut the ſtring cloſe. 
In the mean time take twenty eggs, beat them well, the yalks by 
themſelves, and the whites by themſelves ; divide the whites: into 
two, and boil them in bladder the ſhape of an eggs, When 
they are boiled hard, cut one in two long-ways and one crok-/ 
ways, and with à fine ſharp knife cut qui ſome of the white in the 
middle z lay 17 Sie at egg in the middle, the two long halves 

On 


3 
, 


202 De Art of Cookery, | 
on each fide, with the hollow part uppermoſt, and the two round 
flat between. Take an ounce of truffles and morels, cut them 
very ſmall, boil them in half a pint of water till they are tender, 
then take a pint of freſi muſrooms clean picked, waſhed, and 
chopped ſmall, and put into the truffles and morels. Let them 
bol, add a hittle ſalt, a little beaten nutmeg, à little beaten moce, 
ad a Fil} of pickled muſhrooms chopped fin .” Boil fixteen' 
the yolks hard in à bladder, then chop, them and mix them 
+with the other ingredients; thicken it with "a lump of butter 
rolled im flour, ſhaking your falice-pah, round till hot and thick, 
then fill the round with this, turn them down again, and fill 
r ones; what remains, ſave to put into the ſauce- pan. 
Take 1 pint of cream, a quarter of a pound; of butter, the other 
four yolks beat fine, a gill of white wine, a gill of pickled 
muſhrooms, a little beaten mace, and a little nutmeg ; put all 
into the fauce-pan to the other ingredients, and ſtir all well toge- 
Jia 1 ETO CG AIELDIELD . che -, » o . Wo... 
thet one way till it is thick and fine ; pour it over all, and garniſh 
with notched lemon. | 


is 15 a grand diſh at a ſecond courſe. Or you may mix it up 


+ bs Wr . , 
With red wine and butter, and it will do for a firſt courſe, 


* To make a pretty diſh of whites of eggs. 
"FAKE the whites of twelve eggs, beat them up with four 
ſpoonfuls of roſe water, a little grated Jemon-peel, a little nut- 
meg, and ſweeten with ſugar: mix them well, boil them in 
can bladders, tie them in the ſhape of an egg, and boil them 
Harden They will take half an hour. Lay them in your diſh; 
ben gold, mix half a pitt of thick cream, a gill of ſack, and 
half abe juice of a Seville orange. Mix all together, ſweeten 
with ſne ſugar, and pour over the eggs. Serve it up tor a ſide- 
diſh at ſupper, or when you pleaſe. i 


- . 
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| if): 6 -,To dreſs beans in ragoo. 5 
VO muſt bol your beans fo that the ſkins will lip off. Take 
about a quart, ſeaſdn them with pepper, ſalt, and nutmeg, then 
flour them atſd have ready ſome butter in à ſtew-pan, throw 
in your beans, fry them of a fine brown, then drain them from the 
fat, and lay them in your diſh. Have ready a quarter of a pound 
of butter melted, and half a pint of the blanched beans boiled, 
and beat in a mortar, with a very little pepper, ſalt, and nutmeg; 
then by degrees mix them in the butter, and pour over the other 
beans. (Garniſh with. a boiled and fried bean, and ſo on till 
& © wb 4 you 


. 
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you fill the eb . F 2 


ing, and only butter melted over them. . 
n amulet of * ſr je 26 


BLANCH you i beans and fry Sehe in e hy , with 


1 little parſley, 4001 out the bugs, 
Let it ſimmer, malt xg you Pam - wi _ 115 
nutmeg, thicken ry ee or four yolks of — 


a pint 15 dae e thickned, with, the, Jolks of; four 


with a little f it in your. fs wn ly your Fer ni 
amulet, and 0 it, up hot. | 4 IN WA „ 


The ſamé dreſs mi | 
W 18070 i 15 bk d ws beuge pnach, fan, Se. St "IE 
cut in ſhred fine. 


e640; ge 3 . a denn raiſe. de dt? 


"TAKE two. bliarts Gf bean; Branch and beat them very fine 
in a mortar ; ſeaſon with pepper,” falt, and mace ; then put in 
the yolks of ſix eggs, and a quarter of a pound of butter, a pint 
of cream, half 4 pint of fack, and ſweeten to your palate. Soak 
four Naples biſcuits in half a pint of milk, mix them with the 
other ingredients. Butter, a pan and. hake it, then turn it on a 
diſh, and ſtick citron and orange · peel candied, cut ſmall, and 
ſtuck about it. Garniſh with Seville orange. ä 


R To make a water tanſey. da. 
TAKE twelve eggs, beat them very well, half 2 Hancbet 
grated, and ſifted through à cullender, or! half a penny roll, 
half a pint of fair water. Colour with the juice of , and 
one ſmall ſprig of tanſey beat together; ſeaſon ak ele to 
your palate, a little ſalt, a ſmall nutmeg grated; two or three 
ſpoonfuls of roſe · water, put it into u ſkelſet, ſtir it alb one Way, 
— let it thicken like a haſty- pudding; then bake it, or you 
may butter a ſtew · pan and put it into. Butter a diſh and lay 
over it; when one ſide is enough, turn it with a diſh, and flip 
the other fide into the pan. When that is done, e 


ſereen, throw ſugar all over, and garniſh wiſh Ls, 


"Peaſe \ franchiſe.” Cant 2h 1 
TAKE a quiet of ſhelled peaſe, cut ala: rge-Spaniſh onion, 
or. two middling ones ſmall, and two cabbage — lettuces 
cut imall, put them into a ſauce · pan, with half a pint of water, 
ſeaſon them with a little ſalt, a little beaten pepper, and a little 
en 


"= 
2. 
, 


Aue 4 ef e 


besten mace-and nuimeg- Coveg hem cloſe, and let them lex 


a quarter of an hour, then put in a quarter of a pound of freſh 
button rolled in alittle N A 2 of catchyp, a little piece 


of hurnt butter as big as a nutmeg; them cloſe, an let 


it ſunmer ſoftly an hour, — - 5 pen. When it is 
enough, ſerve it up for a {ide-diſh ln Wh. 
For an alteration, og any ee e; then 


take a {mall cabb 3 and half boil it, then drain it, cut 
the ſtalk flat at the bäh "fo that it will tand firm in the diſh, 
and with a knife very carefully cut.oat che middle, leaving the 
outſide leaves whole. Put what, yqu cut Ont; into a ſauce · pan, 
chop it, and put a piece of butter line pepper, ſalt, and nut- 
metz, the yolk. of a hard ogg „ a few —— 
mix all together, and when it is hot fill youg ſome 
butter into a ſte w- pan, tie your cabhgge, fr 
it is enqugh; then take it up, untie it, 20d pour ot. 
dients of, peaſe into your diſh, ſet the farced cabbage, in the mid- 
dle, and have ready — artichoke-bgttowts ft d, and cut in twp, 
and dd the diſh, This will do ir a top>diſh,  -.. 


Uh "Green peaſe abith Kean. nn 


kk a.quart of: fine KIN ff put them into a "EP 
pan with a piece of butter as big as an-egg, rolled in a little flour, 
E bern with a Tele Ga e 2 bit of ſugar as big 
ws nutmeg, a little bundle wot 1 regt herbs, ſome parſley chop- 


fine, a quarter of a pint iling water. Cover them cloſe, 


and let *. ſtew very felt ly half an hour, then pour in a quar- 


ter of a pint of good pens ''Giye 1 one boil, and ſerve it up 


for;a hgezplate.,.. „ ad; 2344 8 '&1 nn 
nod? .a.a01d riff face meagre. cabbage.) e 300 « 
TAKE] #vhite heart cabbage, as big as the bottom of a 


plates let it hi- five !minutes in — en drain it, cut the 
ſtalk flat ro Wu in the dim; chen catefully-open the ſeaves, and 
take ut! ie infide; leaving the outſide leaves whole." Chop 
what yt take du very Bite, taler the fleſh of two or three floun- 
ders or plaiſe clean from the bone; chop it with the cabbage 
and the yolks and whites of taut hard eggs, a handful of picked 
7 beat all 775 in a mortat, with a uarter of a pound 
[ 


OE hee IX it zip with the 15 70 egg and x few 

of Þbread;*fill the cabbage; a i gel - put it into 

deer lee ſauce- pan, put to it nal int of Water, a 
aer K e of butter rolled in a lied flour, the l of 


* flour 


3 2 2 


let them boil, keeping it ſtirring all che me, unte the 
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foun hard eggs, än onion ſtuck wick ſut cloves, whole \ 
and mace tied in a wales 6g Mf ab cules” oF wield FRY | 
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morels, a ſpoonful of catchup, a few pickled muſhrooms; cover 


it cloſe, and let it ſimmer an hour. e it is not enough, * 


you muſt do it lon 2 When, 7 lay it in your dilh, 
utes 0 poker CE Of ah 7 (1 ax, 1 2k 378: 7! * 4 1 
| n 11 28239 8 Ts In K. 1 
ms "tu farce. | cucumbers... lah ovate 


TAKE . x piece of 20 and” 
ſcoop out all the pulp; take a large white cabbage boiled tender 
take only the heart, chop it five,” cut 2 large onion fine, ſhred 
ſome pazſley and pickled muſhrooms ſmall, two hard eggs 
ped very fine, ſeaſon it with pepper, falt, and nutmeß z "Ru. 
your cucumbers full, and put om the pieces, tie then with 4 
packthread, and fry them in butter of a light brown; have the 
following ſauce read) jen quarter of 3 in of rely, 2 
quarter of à pint of leg wits, a {mall onion coped Rive: | 
little pepper and falt, a piece, of butter as big as f « ina, ld 
in flour; when the cucumbers are „lay them in 
pour the fat out of the pan and pour in "this ſauce, Ne” 
and have ready the y gala of top gag heat rune, mixed with two 
or three foconfuls of the ſauce, then turn them into the” 


and pour the nen n 18 for x fide-difts * 


NL. 


l L967 151 bee 


"T7 ti * 1260, 4 $0.298 


TAKE fi large cucumbers, lice then;  bhtont 
peel and cut them in thin ſlices, « fry them both brown, men &; 
drain them and pour out the fat, put them into the pan again, 
with three ſpoonfuls of hot water; à quarter: of a pound of butter, 
rolled in flour, and a tea-ſpoonful of muſtard; 1 AN Ti 
per and falt, and let th ſtew a quarter of an. houx ſoftly, 
ing the pan often. ee ads dich them FI 
4 {4:49 £884 J6.ehaky 
Hyd feln. eb. 4s pA 217 bit 


t. yl 
TAKE fix or ei A fo ſatery, cut © pe, 
and take off the age) ſtalks, ig them 755 Pare, the, 


roots clean; then have ready Half a 1 0 10 ute wine, 

yolks of three eggs beat fine, and'> little falt Fr, nutmeg; 

all well together with flour into a batter, dip every head into the 
batter, 


\ 
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batter, and fry them in butter, When enough ee 
diſh, and pour bolted bier d them. . 455 


n- l 1: 42d! Bri, 290 15 ef (104 
i! T3 


Pat 5 Wag” in, 

F 124 Ys . Self ty with gen, Tis 4 e 
ao, and clean ſix or eigbt heads of ſellery, cut 1 about 

chree inches long, boil them tender, pour away all the water, 


and take the yolks of four e DE, oe half A pint of cream, 
a little ſalt and nutmeg; pbu it keeping the pan ſhaking 
all the while While. When it begins. to be thick düh ig up. - N 


Tf N Ag m20r wis N 10 14. NH fy 
Dk dont o vt! Calli fry < dz, dan 94-1 | 15 12 

TAKE two'fine cauliflöwe em in mil Ra 
them leave one whole, and and a Noh 15 Ly La . 
. 1 3 with 'two 

and melt the butt 

cauflower Gat in two, 170 9 1 7 
till it is of a a very lig lig he brow, am N 


When it is enough, Ja he in 
the reſt all over. LA Ah 


Vu Q\ 


TE 


49 0 13.6214 14 TUG 4 


To 0. make an; oatmeal gas 


1 et 755 qatmeal, oil e | pints'of — 
r 7 i is 770 ag take it off, 
r in A _ oh dete 11 — er 
n and 2 gf cr fo then beat up eight „half th 
e e hr beep a e bale th 

fr 5 ihe, and baks-3t half an how. Or you-way. 


wer few Cui, NG. 1, GVO 40 $1 118 F 4 R 6 
701 8 Js 83 un 2 „Ser bine UN 1.3597; e 


To make a potaroe puddin ane e Al 8, 


TAKE 4 quart of potatoes, boil them ſoft, peel and maſh 
them with avert of poeat pooh, pet dhe e a fiev K. 
to haye them fine and ſmogth; talèc alf a po em 
melted, half « pound bie hne ſugar; d —— — well robt . | 
till they are very ſmionths beat fiat - PR and WH, fir them 5 
in, and à glaſs of fadk orcbramy. add Ralf x 


4 Xx 


of. curragtss boil, it half anchour, NG bu ter With 4 aſe ſe of” 
white! Wine; ſweeten with ſugar; and pour 60er it“ I. Sr. 
bake it in a diſh, with IRA all round che dill and atth 


bottom, 


I | To 
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To matte n c n pudding. 

BOIL two pounds of potatoes, and beat them in à tnortar 

fine, beat in half a pound os mee buttery boil it half an kun | 
ur melted butter over 5 with a.glals of white | 

juice of Seville orange, and Mae 

and diſh. 1 IIA 346, - 04, e 1194. Gt + 2 DT 75 


AY p 

7% Wake 41679 rt i plates aa Nut « 

' TAKE,qwo. pounds of wiiite potatoes, boil them ſoft,” Peck 
and beat them in a mortar, or, ſtrain them through a ſieve till 
they are quite fine ; then mix im half a pound of -freſh butter 
melted, then beat up the yol of 97 25 t eggs and oo pe | 
fir thei ing ad haf white tagas 6 | 
half a Pint of fatk ORir i 'well ale, Nn 4 125 


T 8d 


nut mp do? 1 40 Oy $10 * re 
__ ov r the e 3 

8 ee e a fie lea As 1 
| be —_— put iff Haff K of Wh d. or, 7g 7 
Ke e ae itron and e 
thin, 'Vefore ye you yr it into the oven. 2 mY 


To mals un ohne" piling. 


TAKE the en ho oat. ic 
a pound of e i a & var f two , f BY * 


cc beat in half a Ae * fine ate two e 


orange. lower water, two 'of roſe water 
pint of cream, two Naples biſcuits, ohe Lehe FF) M 5 
roll-ſoaked in the erehm, Ard 90 ur wen! 15 a 
thin puff-paſte, and lay all over the dl ou rim, 
pour in the pudding and bake it. It'w 5 n as long 
baking as a cuſtard), auld e WIL) d Noc © 

A4 


7 Mike a Ds fort "af 4 775 ingt Hadid Ane n 

1 mult rake. Arten of eggs;\bear their Hifle, tc 
MW} half a pound —— — half d 

17 te ſugar p a; littie 0 . and a little numeg: 2-40 


the a orange %o thin bs Nolte of "he" 
whi HL © For. ine in 83 tilll it ilide a = 


by degrees. mix in the above ingredients all together; Mett % 
puff. ill ayer, the Side yr a e 


$102? 


To 


nd 


The 4tt of © oRery "IM 
To nate a third orange ny. 


YOU muſt take two large Seville branges, 
rind-as far as they are yellow); hes ee 
witer, and let then boil till they ate pee 
three or four times to take out the ite nels }- when thy are ten · 


— 
* 


der, cut them open and take away the ſeeds and ſtrings ke 


the other part in 2 mortar, with half a pound of ſu 45 dl it fv 
paſte ; then put to it the yolks of fix eggs, three or bur 
of thick cream, half a bilcuit grafts, mix theſe together, 
and melt a pound of freſh batter very thick,” and ſtir it well in. 
When it is cold, put alittle thin puff. paſte abotit the bottom and 

rim of your difh ; pou? in the wecken and bake it about 
three quarters of n h OY N 


W 112 Ag 2 Tit! 


T9 make @ fourth orange Nag, een 


- you muſt take the outfide rind of three d atang 
boil them. in ſeveral waters till they are ti nder, then pound * 
in a mortar, with chree quarters of? a pou 145 ſugar; then b 

Half a pound of ſweet almonds, beat them yery fine with 
water to keep them from oiling, then beat ſixteen eggs, but 2 
whites, a pound of freſh butter, and beat all. ace together till 
it is light and hollow); then lay a in e e all over,a . 


and put in the ingredient. Bake ie with voa taits. © 


To make 4 lemon pudding. 


> GRATE the outſide rind of two clear lemans ;. —— 
two Naples N and mix with the grated peel, nd ad to it 


three” varters of à pound of white ſi 5 * / yo 1 


1 


and half the whites, three dae of nd-of melt 

Ralf a pint of thick dam mix all vel together, 

paſte all over the diſh, pour the PI in rand 

hour will bake it. a agen _ 


To . un O 


B, AN CH half a pound of fweet almonds, aid four Hirter 
| Gfies, in warm water, take them and pound ther im a marble 
woettar, with two ſpdonfuls of orm e ad two. of 
reis water, a gill of ack; mix in der Naples Viſcuits,. 
this quarters of à pound of melted b „ beat eigit eggs an 
mix chem with à quart of cream boiled grade ift ba a nutmeg 
and a quarter of a pound of ſugar ; mix all well together, _— 


5 | 
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thin puff. paſte and lay all over the diſh, pour in the ingredients 


and bake it * 

| To boil an almond pudding. | 

BEAT a pound of ſweet almonds as ſmall as poſſible, with three 
ſpoonfuls of roſe water, and a gill of ſack or white wine, and 


mix in half a pound of freſh butter melted, with five yolks of 


eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half a nutmeg grated, one ſpoonful of flour and three 
ſpoonfuls of crumbs of white bread ; mix all well together, and: 


boil it. It will take half an hour boiling. 


To maks a ſagoe pudding. 5 5 

LET half a pound of ſagoe be wafhed well in three or four hot 
waters, then put to it a quart of new milk, and let it boil to- 
gether till it is thick ; ſtir it carefully, (for it is apt to burn) put in 
a ſtick. of cinnamon when you ſet. it on the fire: when it is boiled 
take it out; before you pour it out, ſtir in. a half pound of freſh. 
butter, then pour it into a pan, and beat up nine eggs, with five 
of the whites and four ſpoonfuls of ſack ; ſtir all together, and 
ſweeten to your taſte. Put in a quarter of a pound of currants 
clean waſhed and rubbed, and juſt plump d in two ſpoonfuls of 
ſack and two of roſe water: mix all wh together, lay a puff - 
paſte over a diſh, pour in the ingredients and bake it. 


To make a millet pudding. ; 
Ob muſt get half a pound of millet ſeed, and after it is +. 
waſhed and picked clean, put to it half a paund of ſugar, a 
whole nutmeg grated, and three quarts of milk. When you have 
mixed all well together, break in half a pound of freſh butter; 
butter your diſh, pour it in and bake it. | 


To make a carrot pudding. 


YOU muſt take a raw carrot, ſcrape it very clean and grate 
it: Take half a pound of the grated carrot, and a poutſ@ of 
grated bread, beat up eight eggs, leave out half the Whites; 
and mix the eggs with half a pint of cream: then ſtir in the 
bread and carrot, half a pound of freſh butter melted, half a 
pint of ſack, and three ſpoonfuls of orange: fſower water, a nut- 
mug grated, Sweeten to your palate. Mix all well together, apd 
if it is not thin enough, ſtir in a little new milk or cream. Let 
it be of a moderate W a puff paſte all over the — 
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and pour in the ingredients. Bake it; it will take an hour's bak 


ing. Or you may boil it, but then you muſt melt butter, and 


put in white wine and ſugar, 


A ſecond carrot puddi ng. 


G E T two penny-loaves, pare off the cruſt, ſoak them in 2 
quart of boiling milk, let it ſtand till it is cold, then grate in 


two or three _— carrots, then put in eight eggs well beat, and 


three quarters of a pound of freſh butter melted, grate in a little 
nutmeg, and ſweeten to your taſte. Cover your diſh with puff- 
paſte, pour in the ingredients and bake it an hour, 


| To make a cowlip Pudding. 
HAVING got the Howers of a peck of cowſlips, cut them 


ſmall and pound them ſmall, with half a pound of Naples biſ- 


Cuits grated and three pints of cream. Boil them a little; then 
take them off the fire and beat up fixteen eggs, with a little cream 
and a little roſe water. Sweeten to your palate, Mix it all well 
together, butter a diſh and pour it in. Bake it; and when it is 
enough, throw fine ſugar over and ſerve it up. 


Note, New milk will do in all theſe puddings, when you | 


have no cream, 


To make a quince, apricot, or white pear-plumb pudding. 


SCA LD your quinces very tender, pare them very thin, 
ſcrape off the ſoft ; mix it with ſugar very ſweet, put in a little 
* ginger and a little cinnamon. To a pint of cream, you mult 
put three or four yolks of eggs, and ſtir it into your quinces till 
they are of a good thickneſs. ' It mult be pretty thick. So you 
may do apricots or white pear-plumbs. Butter your diſh, pour 
it in and bake it. 


To make a pearl barley pudding. 


GE T a pound of pearl barley, waſh it clean, put to it three 
quarts of new milk and half a pound of double refined ſugar, a 
nutmeg, grated; then put it into a deep pan, and bake it with 
brown bread. , Take it out of the oven, beat up ſix eggs; mix 
all well together, butter a diſh, pour it in, bake it again an hour, 
and it will be excellent. x 


To 


ak- 


n 2 


and 
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To make a French barley pudding. 


PUT to a quart of cream ſix eggs well beaten, half the 
whites, ſweeten to your palate, a little orange flower water, 
or roſe water, and a pound of melted butter; then put in fix 
handfuls of French barley, that has been boiled tender in milk, 
butter a diſh, and put it in. It will take as long baking as a 
veniſon-paſty. 8 


To make an apple pudding. 


TAKE twelve large pippins, pare them, and take out the 
cores, put them into a ſauce-pan, with four or five ſpoon- 
fuls of water., Boil them till they are ſoft and thick ; then beat 
them well, ſtir in a quarter of a pound of butter, a pound af 
loaf ſugar, the juice of three lemons, the peel of two lemons 
cut thin and beat fine in a mortar, the yolks of eight eggs beat; 
mix all well together, bake it in a flack {oven ; when it is near 
done, throw over a little fine ſugar. You may bake it im a puff- 
paſte, as you do the other puddings. 


To make an Italian pudding. 


TAKE a pint of cream, and lice in ſome French rolls, as 
much as you think will make it thick encugh, beat ten eggs fine, 
grate a nutmeg, butter the bottom of your diſh, ſlice twelve pip- 
pins into it, throw ſome orange-peel and ſugar over, and half a 
pint of red wine ; then pour your cream, bread and eggs over 
it; firſt lay a puff paſte at the bottom of the diſh and round the 
edges, and bake it half an hour. 


To make a rice pudding. 


TAKE a quarter of a pound of rice, put it into a ſauce- 
pan, with a quart of new milk, a ſtick of cinnamon, ſtir it of- 
ten, to keep it from ſticking to the ſauce-pan. When it is boiled 
thick, pour it into a pan, ſtir in a quarter of a pound of freſh 
butter and ſugar to your palate ; grate in half a nutmeg, add 
three or four ſpoonfuls of roſe water, and ſtir all well together, 
when it is cold, beat up eight eggs, with half the whites, beat 
it all well together, butter a diſh, and pour it in and bake it. 
You may lay a puft-paſte nrſt all over the diſh ; for change, put 
in a few currants and ſweet-meats, if you chuſe it. 
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HA ſecond rice pudding. 


GET half a pound of rice, put to it three quarts of milk, ſlir 
in half a pound of ſugar, grate a ſmall nutmeg in, and break 
in half a pound of freſh butter ; butter a diſh, and pour it in 
and bake it. You may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ſtir in the 
ſugar, you may bake it before the fire, or in a tin yen. You 
may add eggs, but it will be good without. 


A third rice pudding. 


TAKE fix ounces of the flour of rice, put it into a quart of 
milk, and let it boil till it is pretty thick, ſtirring it all the 
while; then pour it into a pan, ſtir in half a pound of freſh butter 
and a quarter of a pound of ſugar; when it is cold, grate in 4 

© nutmeg, beat ſix eggs with a ſpoonful or two of ſack, beat and 
ſtir all well together, lay a thin puff-paſte at the bottom of your 
diſh, pour it in and bake it. : 


To boil a cuſtard pudding. 


TAKE apint of cream, out of which take two or three ſpoon- 
fuls, and mix with a fpoonful of fine flour; ſet the reſt to boil. 
When it is boiled, take it off, and ſtir in the cold cream and 
flour very well; when it is cool, beat up five yolks and two 
whites of eggs, and ſtir in a little ſalt and ſome nutmeg, and 
two or three ſpoonfuls of ſack ; ſweeten to your palate ; butter 
a wooden bowl, and pour it in, tie a cloth over it, and boil it 
half an hour. When it is enough, untie the cloth, turn the pud- 
ding out into your diſh, and pour melted butter over it. 


To make a flour pudding. 


TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix wirh them a quarter of a pint of milk, and tir 
into that four large ſpoonfuls of flour, beat it well together, boil 
fix bitter almonds in two ſpoonfuls of water, pour the water 
into the eggs, blanch the almonds and beat them fine in a mor- 
tar; then mix them in, with half a large nutmeg and a tea-ſpoon- 
ful of ſalt, then mix in the reſt of the milk, flour your cloth 
well, and boil it an hour; pour melted butter over it, and 
ſugar if you like it, thrown all over. Obſerve always, in boiling 
puddings, that the water boils before you put them into the pot, 
and have ready, when they are boiled, a pan of clean cold water 


juſt 
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juſt give your pudding one dip in, then untie the cloth, and it 


will turn out, without ſticking to the cloth. . | 


To makz a batter pudding. 


TAKE a quart of milk, beat up fix eggs, half the whites, 
mix as above, ſix ſpoonfuls of flour, a tea-ſpoonful of ſalt and 
one of beaten ginger then mix all together, boil it an hour 
and a quarter, and pour melted butter over it. You may put in 
eight eggs, if you have plenty, for change, and half a pound of 
pruens or currants. 


To mate a Batter pudding without eggs. 


TAKE a 2 of milk, mix ſix ſpoonfuls of flour, with a 
little of the milk firſt, a tea-ſpoonful of ſalt, two tea-ſpoonfuls 
of beaten ginger, and two of the tincture of ſaffron ; then 
mix all together, and boil it an hour. You may add fruit, as 


you think proper. 


To make a grateful pudding. 

TAKE a pound of fine flower, and a pound of white bread 
erated, take eight eggs, but half the whites, beat them up, and 
mix with them a pint of new milk, then ſtir in the bread and 
flour, a pound of raiſins ſtoned, a pound of currants, half a 

und of ſugar, a little beaten ginger ; mix all well together, 
and either bake or boil it. It will take three quarters of an 
hour's baking. Put cream in, inſtead of milk, if you have it. 
It will be an addition to the pudding. | 


To make a bread pudding. 


CUT off all the cruſt of a penny white loaf, and flice it thin 
into a quart of milk, ſet it over a chaffing-diſh of coals till 
the bread has ſoaked up all the milk, then put in a piece of 
ſweet butter, ſtir it round, let it ſtand till cold; or you may boil 
your milk, and pour over your bread and cover it up cloſe, does 
full as well; then take the yolks of ſix eggs, the whites of three, 
and beat them up with a little roſe- water and nutmeg, a little 
ſalt and ſugar, if you chuſe it. Mix all well together, and boil. 
it half an hour. | 4 
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To make a fine bread pudding. 


TAK E all the crumb ofa ſtale penny-loaf, cut it thin, a quart 
of cream, ſet it over a flow fire till it is ſcalding hot, then let 
it ſtand till it is cold, beat up the bread and cream well together, 
grate in ſome nutmeg, take twelve bitter almonds, boil them in 


two ſpoonfuls of water, pour the water to the cream and ſtir it 


in with a little ſalt, ſweeten it to your palate, blanch the almonds 
and beat them in a mortar, with two ſpoonfuls of roſe or orange- 
flower water till they are a fine paſte; them mix them by degrees 
with the cream, till they are well mixed in the cream, then take 


the yolks of eight eggs, the whites of but four, beat them well 


and mix them with your cream, then mix all well together. A 
wooden diſh is beſt to boil it in; but if you boil it in a cloth, 
be ſure to dip it in the hot water and flour it well, tie it looſe 
and boil it half an hour. Be ſure the water boils when you put 
it in, and keeps boiling all the time, When it is enough, turn 
it into your diſh, melt butter and put in two or three ſpoonfuls 
of white wine or ſack, give it a boi] and pour it over your pud- 
ding; then ſtrew a good deal of fine ſugar all over the pudding 
and diſh, and ſend it to table hot. New milk will do, when you 
cannot get cream. You may for change put in a few currants, 


To make an ordinary bread pudding. —_ 

TAKE two halfpenny rolls, lice them thin, cruſt and all, 

ur over them a pint of new milk boiling hot, cover them 
cloſe, let it ſtand ſome hours to ſoak; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little falt, Boil it halfan 
hour; when it is done, turn it into your diſh, pour melted butter 
and ſugar over it, Some love a little vinegar in the butter. If 
your rolls are ſtale and grated, they will do better; add a little 
ginger. You may bake it with a few currants. 


To make a baked bread pudding. 


TAKE the crumb of a penny loaf, as much flour, the yolks 
of four eggs and two whites, a tea-ſpoonful of ginger, half a 
pound of raiſins ſtoned, half a pound of currants clean waſhed 
and picked, alittle ſalt. Mix firſt the bread and flour, ginger, 
ſalt, and ſugar to your palate, then the eggs, and as ao milk 


as will make it like a good batter, then the fruit, butter the diſh, 


pour it in and bake it. 


To 
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To make a boiled loaf. | 


TAKE a penny-loaf, pour over it half a pint of milk boiling , 


hot, cover it cloſe, let it ſtand till it has ſoaked up the milk; 
then tie it up in a cloth, and boil it a quarter of an hour. When 


it is done, lay it in your diſh, pour melted butter over it, and 


throw ſugar all over; a ſpoonful of wine, or roſe-water, does 
as well in the butter, or juice of Seville orange. A French 
manchet does beſt; but there are little loaves made on purpoſe 
for the uſe. A French roll, or oat-cake, does very well boiled 
thus. | | 

To make a cheſnut pudding. 


PUT adozen and a half of cheſnuts into a ſkillet or ſauce-pan 
of water, boil them a quarter of an hour, then blanch and. 


peel them and beat them in a marble mortar, with a little orange-. - 


flower, or roſe water and ſack, till they are a fine thin paſte ; 
then beat up twelve eggs, with half the whites, and mix them 
well; grate half a nutmeg, a little ſalt, mix them with three 
pints of cream and half a pound of melted butter, ſweeten it to 
your palate, and mix all together. Lay a puft-paſte all over the 


diſh, pour in the mixture and bake it. When you can't get cream 


take three pints of milk, beat up the yolks of four eggs and ſtir 
into the milk; ſet it over the fue, ſtirring it all the time till it 
is ſcalding hot, then mix it in the room of the cream. 


To make a fine plain baked pudding. 


YOU muſt take a quart of milk, and put three bay-leaves into 


it. When it has boiled a little, with fine flour, make it into 
a haſty- pudding, with a little ſalt, pretty thick; take it off the 


fite, and ſtir in half a pound of butter, a quarter of a pound of 


ſugar, beat up twelve eggs and half the whites, ſtir all well to- 
gether, lay a puff-paſte all over the diſh and pour in your ſtuff, 
Half an hour will bake it. 


To make pretty little cheeſe curd puddings. 


YOU muſt take a gallon of milk, and turn it with runnet, 
then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of freſh butter till the 
butter and curd are well mixed; then beat ſix eggs, half the 
whites, and ſtrain them to the curd, two Naples biſcuits, or half 


a penny roll grated ; mix all theſe together, and ſweeten to your 


palate ; butter your patty- pans, and fill them with the ingredients: 


Bake . 
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Bake them, but don't let your oven be too hot ; when they are 


done, turn them out into a diſh, cut citron and candied vrange- 
peel into little narrow bits, about an inch long, and blanched 


almonds cut in long lips, ſtick them here and there on the tops 


of the puddings, juſt as you fancy ; pour melted butter with a 
little ſack in it into the diſh, and throw fine ſugar all over the 
puddings and diſh, They make a pretty ſide- diſh. | 
| To make an apricot pudding. 

CODDLE ſix large apricots very tender, break them very 
ſmall, ſweeten them to your taſte. When they are cold, add fix 
eggs, only two whites well beat; mix them well together with a 
pint of good cream, 2 a puff-paſte all over your difh and pour 
in your ingredients. Bake it half an hour, don't let the oven be 
too hot; when it is enough, throw a little fine fugar all over it, 
and ſend it to table hot. | SING 


To make the Ipfwich almond pudding. 
STEEP ſomewhat above three ounces of the crumb of white 


bread fliced, in a pint and a half of cream, or grate the bread, 


then beat half a pound of blanched almonds very fine till they 
are like a paſte, with a little orange-flower water, beat up the 


yolks of eight eggs and the whites of four: mix all well together, 
Put in a quarter of a pound of white ſugar, and ſtir in a little- 


melted butter, about à quarter of a pound, lay a ſheet of puff- 
paſte at the bottom of your diſh and pour in the ingredients. 
Half an hour will bake it. | ; 


To make a vermicella pudding. 


YOU muſt take the yolks of two eggs, and mix it up with as 
much flour as will make it pretty Riff, ſo as you can roll it out 
very thin, like a thin wafer ; and when it is ſo dry as you can 
roll it up together without breaking, roll it as cloſe as you can 
then with a ſharp knife begin at one end, and cut it as thin as 
you can, have ſome water boiling, with a little ſalt in it, put in 
the paſte, and juſt give it a boil for a minute or two ; then throw 
it into a ſieve to drain, then take a pan, lay a layer of vermi- 
cella and a layer of butter, and ſo on. When it is cool, beat it 
up well together, and melt the reſt of the butter and pour on it; 
beat it well (a pound of butter is enough, mix half with the paſte, 
and the other half melt) grate the crumb of a penny-loaf, and 
mix in; beat up ten eggs, and mix in a ſmall nutmeg grated, a 
gill of ſack, or ſome roſe-water, a tea-ſpoonful of ſalt, beat * 
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an well together, and ſweeten it to your palate; grate a little 


lemon- peel in, and dry two large blades of mace and beat them 


fine. You may, for change, add a pound of currants nicely waſhed 


and picked clean ; butter — or diſh you bake it in, and then 


pout in your mixture. It will take an hout and a half baking; 
but the oven muſt not be too hot, If you lay a good thin'eruſt 
round the bottom of the diſh or ſides, it will be better 


Puddings for little diſhes. ad 


YOU muſt take a pint of cream and boil it, and lit a half. 
penny-loaf, and pour the cream hot over it, and cover it cloſe 


till it is cold; then beat it fine, and grate in half a large nutmeg, . 


a quarter of a pound of ſugar, the yolks of four eggs, but two 
whites well beat, beat it all well together. With the half of 
this fill four little wooden diſhes ; colout one yellow with ſaf- 
fron, one red with cochineal, green with the juice of ſpinach, 
and blue with ſyrup of violets ; the reſt mix, an ounce of ſweet 
almonds blanched and beat fine, and fill a diſh. Your diſhes 
muft be ſmall, and tie your covers over vety cloſe with pack- 
thread, When your pot boils, put them in. An hokr will boil 
them; when enough, turn them out in a diſh, the white one in 
the middle, and the four coloured ones round. When they are 
enough, melt ſome freſh butter with a glaſs of ſack, and pour 
over, and throw ſugar all over the diſh. The white pudding- 
diſh muſt be of a larger ſize than the reft ; and be ſure to but- 


ter your diſhes well before you put them in, and don't fill them 


too full, 
To make a fweet-meat pudding. 


PUT a thin puff- paſte all over your diſh ; then have candied 
orange, and lemon-peel, and citron, of each an ounce, ſlice 


them thin, and lay them all over the bottom of your diſh ; then 


beat eight yolks of eggs, and two whites, near half a pound of 
ſugar, and half a pound of melted butter. Beat all well together; 


when the oven is ready, pour it on 20 ſweet-meats. An hour 


or leſs will bake it. The oven muſt not be too hot. 


To make a fine plain pudding. | 
GET a quart of milk, put into it ſix laurel-leaves, boil it 
then take out your leaves, and ſtir in as much flour as will 


* 


make it a haſty-pudding pretty thick, take it off, and then ſky 

in half a pound of butter, then a quarter of a pound of ſugar, a 
f egos 

well 


ſmall nutmeg grated, and twelve yolks and fix whites o 
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well beaten. Mix all, well together, butter a diſh and put in 
Four ſtuff. A little more than half an hour will bake it. 

pit 157 To make a ratifia pudding. 


| GET 2 quart of cream, boil it with -four or five laurel- 


leaves; then take them out, and break in half a pound of Na- 


ples biſcuits, half a pound of butter, ſome ſack, nutmeg, and a 
little ſalt ; take it off the fire, cover it up, when it is almoſt cold, 
put in two ounces of blanched almonds beat fine and the yolks 
of five eggs. Mix all well together, and bake it in a moderate 


even half an hour. Scrape ſugar on it, as it goes into the oyen. 


20'ũ make à bread and butter pudding. 
GET a penny-loaf, and cut it into thin flices of bread and 


butter, as you'do for tea. Butter your diſh as you cut them, lay 


ſlices all over the diſh, then ſtrew a few currants clean waſhed 
and picked, then a row of bread and butter, then a few currants, 
and ſo on till all your bread and butter is in z. then take a pint of 
milk, beat up four eggs, a little ſalt, half a nutmeg grated, mix 

a | togeth-x with ſugar to your taſte; pour this over the bread, 
and bake it half an hour. A-puff-paſte under does beſt. You 
may put in two ſpoonfuls of roſe- water. 

0 make a boiled rice pudding. 

. HAVING got a quarter of a pound of the flour of rice, 
put it over the fire with a pint of milk, and keep it ſtirring con- 
Rantly, that it may not clod nor burn. When it is of a good 
thickneſs, take it off, and pour it into an earthen pan; ſtir in 
half a pound of butter very ſmooth, and half a pint of cream or 
new milk, ſweeten to your palate, grate in half a nutmeg and 
the outward rind'of a lemon. Beat up the yolks of fix eggs and 
two whites, beat all well together ; boil it either in ſmall china 
baſons or wooden bowls. When boiled, turn them into a diſh, 
pour melted butter over them, with a little ſack, aud throw 
ſugar all over. | 
To make a cheap rice pudding. 

GE,T a quarter of a pound of rice and half a pound of rai- 
ſins ſtoned, and tie them in a cloth. Give the rice a great deal 
of room to ſwell. Boil it two hours: when it is enough, tufn 


it into your diſh, and pour melted butter and ſugar over it, with 
a little nutmeg. "0 


To 
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To make a cheap plain rice pudding. 


GET a quarter of a pound of rice, tie it in a cloth, but give 
room for ſwelling. _ Boil it an hour, then take it up, untie it, 
and with a ſpoon ſtir in a quarter of a pound of butter, grate | 
ſome nutmeg, and ſweeten to your taſte, then tie it up Cloſe 
and boil it another hour; then take it up, turn it into your diſh, 
and pour melted butter over it. | Wer 


To make a cheap. baked rice Pudding. 5 


Y O U muſt take a quarter of a pound of tice, boil it in a quart 
of new milk, ſtir it that it does not burn ; when it begins to 
be thick, take it off, let it ſtand till it is a little cool, then flir in 
well a quarter of a pound of butter, and ſugar to your palate ; 
grate a ſmall nutmeg, butter your diſh, pour it in, and bake 1 


To make a ſpinach Pudding. 


TAKE a quarter of a peck of ſpinach, picked and waſhed 
clean, put it into a ſauce-pan, with a little ſalt, cover it cloſe, 
and when it is boiled juſt tender, throw it into a ſieve to drain; 
then chop it with a knife, beat up ſix eggs, mix well with it 
half a pint of cream and a ſtale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; ſtir all well 
together, put it into the ſauce-pan you boiled the ſpinach, and 
keep ſtirring it all the time till it begins to thicken ;_ then wet 
and flour your cloth very well, tie it up and boil it an hour. 
When it is enough, turn it into your diſh, pour melted butter 


over it, and the juice of a Seville orange, if you like it; as to 


ſugar, you muſt add, or let it alone, juſt to your taſte. You 
may bake it; but then you ſhould put in a quarter of a pound of 
ſugar. You may add biſcuit in the room of bread, if you like it 
better. | | | TIA? 


To make a quaking pudding. 
TAKE apint of good cream, fix eggs, and half the whites, 


beat them well and mix with the cream; grate a little nut- 
meg in, add a little ſalt, and a little roſe water, it it be agreeable; 
erate in the crumb of a half-penny: roll, or a ſpoonful of 
flour, firſt mixed with a little of the cream, or a ſpoonful ofthe 
flour of rice, which you pleaſe. Butter a cloth well, — 
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flour it; then put in your mixture, tle it not too cloſe, and boil 
it half an hour faſt. Be ſure the water boils before you put it in. 


To make à cream pudding. 


TAKE a quart of cream, boil it with a blade of mate, and 
Half a nutmeg grated; let it cool, beat up eight eggs, and 
three whites, ſtrain them well, mix a fpoonful of flour with 
them, a quarter of a pound of almonds blanched, and beat very 
fine, with a ſpoonful of orange-flower, 6r roſe-water, mix with 
the eggs, then by degrees mix in the cream, beat all well toge- 
ther, take a thick cloth, wet it and flour it well, pour in your 
Ruff, tie it cloſe, and boil it half an hour. Let the water boil 
all the time faſt ; when it is done, turn it into your diſh, pour 
melted butter over, with a little ſack, and throw fine ſugar all 
over it, | 


To make a pruen pudding. 
TAKE a quart of milk, beat fix eggs, half the whites, with 
half a pint of the milk and four ſpoonfuls of flour, a little 
falt and two ſpoonfuls of beaten ginger; then by degrees mix in 
all the milk, and a pound of pruens, tie it in a cloth, boil it an 


Hour, melt butter and pour over it. Damſons eat well done this 


way, in room of pruetis. 


7 To make a ſpoonful pudding. 

TAKE a ſpoonful of flour, a ſpoonful of cream or milk 
an egg, a little A ginger and ſalt ; mix all together, and 
boil it in a little wooden diſh half an hour. You may add a 
few currants. | 


| To nake an apple pudding. 


MAKE a good puff- paſte, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruſt, and 
cloſe it up, tie it in a cloth and boil it. If a ſmall pudding, two 
hours; if a large one, three or four hours. When it is enough 
turn it into your diſh, cut a -piece of the cruſt out of the top, 


butter and ſugar it to your palate ; lay on the cruſt again, and ſend 


it to table hot. A pear pudding make the ſame way. And 
thus you may make a damſon Po or any ſort of plumbs, 
apricots, cherries, or mulberries, and are very fine. _ 

| 0 


e 
d 
0 
h 


W we Ween wg 


IM. 


— 


made Plain and Eafy: 22 


| To make yeaſt dumplings. 


FIRST make a light dough as for bread, with flaur, water, 
falt and yeaſt, cover with a cloth, and ſet it before the fire far 


half an hour; then have a ſauce-pan of water an the fire, and 


when it boils take the dough, and make it inta little roynd 
balls, as big as a large hen's egg; then flat them with your 
hand, and put them into the bailing water; a few minutes bails 
them. Take great care they don't fall to the bottom af the pot 
or ſauce-pan, for then they will be heavy; and be ſure ta keep 
the water boiling all the time. When they are enough, take 
them up (which they will be in ten minutes or leſs) lay them in 
your a. and have melted butter in a cup. As gaod a way as 
any to ſave trouble, is to ſend ta the baker's for half a quartern 
of dough (which will make a great many) and then you have only 
the trouble of boiling it. 


To wake Norfolk dumplings. 


MIX a good thick batter, as for pancakes; take half a pine 
of milk, two eggs, a little ſalt, and make it into a batter with 
flour. Have ready a clean ſauce-pan of water boiling, into 
which drop this batter. Be ſure the water bails faſt, and two ar 
three minutes will boil them; then throw them into a ſieve to 
drain the water away, then turn them into a diſh and ſtir a 
lump of freſh butter into them z eat them hot, and they are very 
good. 


To make hard dumplings. 


MIX flour and water, with a little ſalt, like a paſte, rolf 
them in balls, as big as a turkey's egg, roll them in a little 


flour, have the water boiling, throw them in the water, and 


piece of beef. You may add, for change, a few currants. 


half an hour will boil them. They are beſt boiled with a good 
Have 
melted butter in a cup. $0 


Another way to make hard dumplings. 


RUB into your flour firſt a good piece of butter, then dads. * 


it like a cruſt for a pye; make them up, and boil them as 
above, N s 
| To 
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To make apple dumplings 
MAK E a good puff-paſte, pare ſome large apples, cut them 


in quarters, and take out the cores very nicely ; take a piece 
of cruſt, and roll it round, enough for one apple; if they are big, 


they will not look pretty, ſo roll the cruſt round each apple, and 
make them round like a ball, with a little flour in your hand. 
Have a pot of water boiling, take a clean cloth, dip it in the 
water, and ſhake flour over it ; tie each dumpling by itſelf, 
and put them in the water boiling, which keep boiling all the 
time; and if your cruſt is light and good, and the apples not 
too large, half an hour will boil them ; but if the apples be 
large, they will take an hour's boiling. When they are enough, 
take them up, and lay them in a dith ; throw fine ſugar all over 
them, and fend them to table. Have good freſh butter melted 
in a cup, and fine beaten ſugar in a faucer. (EF 


* Another way to make apple dumplings. 


MAKE a good puff-paſte cruſt, roll it out alittle thicker than 
a crown plece, pare ſome large apples, and roll every apple 
in a piece of this paſte, tie them cloſe in a cloth ſeparate, boil, 
them an hour, cut a little piece of the top off, and take out the 
core, take a tea-ſpoonful of lemon-peel ſhred as fine as poſſible, 
juſt give it a boil in two ſpoonfuls of roſe or orange-flower 
water. In each dumpling put a _tea-ſpoonful of this liquor, 
ſweeten the apple with fine ſugar, pour in ſome melted butter, 
and lay on your piece of * again. Lay them in your diſh, 
and throw fine ſugar all over them. 


To make a cheeſe-curd florendine. 


TAK E two pounds of cheeſe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little roſe-water, half a pound of currants clean waſhed and 
picked, a little ſugar to your palate, ſome ſtewed ſpinach cut 
ſmall; mix all well together, lay a puff. paſte in a diſh, put in 
your ingredients, cover it with a thin cruſt rolled, and laid a- 
croſs, and bake it in a moderate oven half an hour. As to 
the top-cruſt, lay it in what ſhape you pleaſe, either rolled or 
marked with an iron on purpoſe, 
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A florendine of oranges or apples. 
GE T half a dozen of Seville oranges, ſave the juice, take out 


the pulp, lay them in water twenty-four hours, ſhife them 


three or four times, then boil them in three or four waters, then 
drain them from the water, put them in a pound of ſugar, and 
their juice, boil them to a ſyrup, take great care they do not 
ſtick to the pan you do them in, and ſet them by for uſe. When 
you uſe them, lay a puff-paſte all over the diſh, boil ten pippins 
pared, quartered, and cored, in a little water and ſugar, and flice 
two of the oranges and mix with the pippins in the diſh. Bake 
it in a low oven, with cruſt as above: or juſt bake the cruſt, 
and lay in the ingredients. 2 


To make an artichoke De. 5 ta 


B OIL twelve artichokes, take off all the leaves and choke, 


take the bottoms clear from the ſtalk, make a good puft-paſte cruſt, 
and lay a quarter of a pound of good freſh butter all over the 
bottom of your pye; then lay a row of artichokes, ſtrew a little 
pepper, ſalt, and beaten mace over them, then another row, and 


ftrew the reſt of vour ſpice over them, put in a quarter of a pound 
more of butter in little bits, take half an ounce of truffles and 


morels, boil-them in a quarter of a pint of water, pour the water 
into the pye, cut the truffles and morels very ſmall, throw all 
over the pye ; then have ready twelve eggs boiled hard, take only 


the hard yolks, lay them all over the pye, pour in a gill of white 


wine, cover your pye and bake it. hen the cruſt is done, the 
pye is enough. Four large blades of mace and twelve pepper- 
corns well beat will do, with a tea-ſpoonful of ſalt, 


To make a ſweet egg pye. 


MAKE a good cruſt, cover your diſh with it, then have 
ready twelve eggs boiled hard, cut them in flices, and lay 


them in your pye; throw half a pound of currants, clean waſhed 


and picked, all over the eggs ; then beat up four eggs well, mixed 
with half a pint of white wine, grate in a ſmall. nutmeg, and 
make it pretty ſweet with ſugar, You are to mind to lay a quar- 
ter of a pound of butter between the eggs, then pcur in your 
wine and eggs and cover your pye. Bake it half an hour, or 
till the cruſt is done. | 


To 
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To make a potatue pye. 


. BOIL three pounds of potatoes, peel them, make a good cruſt 
and lay in your diſh ; lay at the bottom half a pound of butter, 
then lay in your potataes, throw aver them three tea ſpoonſuls 
of ſalt, and a ſmall nutmeg grated all over, ſix eggs boiled hard 
and chapped fine, throw all over, a tea-ſpoanfyl of pepper 
ſtrewed all over, then half a pint of white wine. Cover your 


pye, and bake it half an hour, or till the cruſt is enough. 


- To make an onion pe. 
WASH and pare ſome potatoes, and eut them in ſlices, peel 


ſome onions, cut them in lices, pare ſome apples and ſlice 


them, make a good cruſt, cover your diſh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, 2 nutmeg grated, a tea-ſpoonful of beaten pepper, three 
tea-ſpoanfuls of ſalt, mix all together, ſtrew ſome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apple, 
and a layer of eggs, and fo on till you have filled your pye, 
ſtrewing a little of the ſeaſoning between each layer, and a 

yarter of a pound of butter in bits, and ſix ſpoonfuls of water. 
Cloſe your pye, and bake it an hour and a half. A pound of 
N a pound of onions, a pound of apples, and twelve eggs, 
WIIIl do. % 


To make an orangeado pye. 


MAKE a good cruſt, lay it over your diſh, take two oranges, 
boil them with two lemons till tender, in four or five quarts of 
water. In the laſt water, which there muſt be about a pint of, 
add a pound of loaf ſugar, boil it, take them out and lice them 
into our pye; then pare twelve pippins, core them and give them 
one boil in the ſyrup; lay them all over the orange — lemon, 
pour in the ſyrup, and pour on them ſome orangeado ſyrup. 
Cover your pye, and bake it in a flow oven half an hour. 


To make a ſkirret pye. 


TAKE your ſkirrets and boi] them tender, peel them, flice 
them, fill your pye, and take to half a pint of cream the yolk of 
an 995 beat fine with a little nutmeg, a little beaten mace and 
a little ſalt; beat altogether well, with a quarter of a pound of 
freſh butter melted, then pour in as much as your diſh will hold, 
put on the Tr we bake it half an hour. You may put 

in 
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To make an apple He. A% 3! Caryn" 652 18 
MAKE a good puff-paſte oruſt, lay dme round the ſides of 
the diſh, pare and quarter your apples, and take out the 
cores, lay a irow' of apples thick, throw'in half 'theJugariyou 
deſign for your pye, mince a little lemon-peel fine, throw aver 
and a little lemon over them, then n few cloves, here 
and there one, then the reſt of your apples andthe teſt of 2 
ſugar. Vou muſt ſweeten to your palate, \andfqueeze a 


more lenionm. Boil the peeling of the apples and the cores in 


ſome fair water, with a blade of mace, till it is very 
ſtrain it and boil the ſyrup: with a little ſugar, till there is but 
very: little and good, pour it into your pye, put on your upper» 
cruſt und babe it. Vou may put in a little quince or marmalade, 
if you pleuſe: T . % 23 ee . 6 08 
hus make à pear-pye, but dont put In any quince.' ' You 
may butter then when they come out of the oven; or beat up 
the yolks.of two eggs and a half pint of cream, with a little 
nutmeg, ſweeten d with ſugar, take off che lid and pour in the 
cream. Cut the cruſt in little three - corner pieces, ſick about 
the pye; and ſend it to table. + O, | , 


To make a _oberry Mr. 

MAKE a good cruſt, lay a little round the ſides of yaur diſh, 
throw boy 7 the bottom, and lay in your fruit and ſugar 
at top. A few red currants does well with them; put on your 
lid, and bake in a {lack oven. ö 1 

Make a plumb pye the ſame way, and a gooſeberry pye. 
you would have it red, let it ſtand a pool! wiille in the oven, 
after the bread is drawn. A cuſtard is very good with the gooſe- 
berry pye. yh | : 


Ty make a ſalt-fiſb pye. . 

GET aſide of falt-fiſh, lay it in water all night, next morn- 
ing put it over the fire in a pan of water till it is tendler, 
drain it and lay it on the dreſſer, take off all the ſkin and pick 


the ment clean from the bones, mince it ſmall, then take the 
crumb of two French rolis, cut in ſlices and boil it up with 2 
quart of new milk, break your bread very fine with a ſpoon, put 


to it your minced ſalt-fiſh, a pound of melted butter, two my 


! 
1 
| 

| 
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of minced” parſley, half a nutmeg grated, a lite" beaten 
Pepper, and three tea-ſpoonfuls of muſtard, mix all well toge- 
ther, make a good cruſt, and lay all over your diſh, and cover 
it up. Bake it an hour, '-- | 


n en ae e mate a carp pye. 
Salt 2166 e "Bip: oleic inf not? i effi 54 
TAKE a latge earp, ſcale, waſh, and gut it clean; take an 


eel, boil-it juſt a 
it ſine, with an equal quantity of crumbs of bread, a few ſweet 
herbs, a little lemon - peel cut fine, a little pepper, ſalt, and grated 
nutmeg, an anchovy, half a pint of oyſters parboiled and chop - 
ped ſine, the yolks of three hard eggs cut ſmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp, 


Make a good cruſt, cover the diſh, and lay in your-carp ; fave 


the liquor you boil your eel in, put in the eel bones, boil them 


with a little mace, whole pepper, an onion, ſome ſweet herbs, 


and an anchovy. Boil it till there is about half a pint, ſtrain it, 
add to it a quarter of a pint of white wine, and a lump of but- 
ter mix'd-in a very little flower; boil it up, and pour into your 
pye. Put on the lid, and bake it an hour in a quick oven. If 
there be any ſorce- meat left after filling the belly, make balls of 
it, and put into the pye. If you have not liquor enough, boil a 
tew ſmall eels to make enough to fill your diſh, mn. 


To make a ſoal pye. 


MARE a good cruſt, cover your diſh, boil two pounds of eels 
tender, pick all. the fleſh clean from the bones, throw the bones 
into the liquor you bail the eels in, with a little mace and alt, 
till it is very good, and about a quarter of a pint, then ſtrain it. 
In the mean time cut the fleſh of your eel fine, with a little le- 
mon- peel ſhred fine, a little ſalt, pepper and nutmeg, a few 
crumbs of bread, chopped parſley and an anchovy ; melt a quar- 
ter of a pound of butter, and mix with it, then lay it in the diſh, 
cut the fleſh of a pair of large ſoals, or three pair of very ſmall 


ones, clean from the bones and fine, lay it on the force-meat and 


pour in the broth of the eels you boiled; put the lid of the pye 
on, and bake it. You ſhould boil the bones of the ſoals with 
the eel bones, to make it good. If you boil the ſoal bones with 
one or two little eels, without the force-meat, your pye will be 
very good. And thus you may do a turbutt, r ä 

Ti 


little tender, pick off all the meat and mince 
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To make an eel pye. 


MAKE a good cruft, clean, gut and waſh/ your eels very 

well, then cut them in pieces half as long as your finger; 
ſeaſon them with pepper, ſalt and a little beaten'mace to | 
palate, either high or low. Fill your diſh with eels, 'a 

as much water as the diſh will hold; put on your cover, and 
. bake them well. | Mat Lon eters); 


$I 4] 2 ALD Wt py 
To make a flounder fe. 


GUT ſome flounders, waſh them clean, dry them in a cloth, 
juſt boil them, cut off the meat clean from . the bones, lay a 
good cruſt over the diſh, and lay a liitle freſh butter at the 
bottom, and on that the fiſh;; ſeaſon them with pepper and ſalt 
to your mind. Boil the bones in the water your fiſh was boiled 
in, with a little bit of horſe-raddiſh, a little parſley, a very little 
bit of lemon- peel and a cruſt: of bread. Boil, it till there is juſt 
enough liquor for the pye, then ſtrain it, and put it into your 


Fg 


writ 


To make a berring Ne. 0 
SCALE, gut, and waſh them very clean, cut off the beads, 
fins and tails. Make a good cruft, cover your diſh, then ſea- 


ſon your herrings with beaten mace, pepper and ſalt; put a 


little butter in the bottom of your diſh, then a row of herrings, 
pare ſome apples and cut them in thin ſlices all over, then peel 
ſome onions and cut them in ſlices all over thick, 740 little butter 
on the top, put in a little water, lay on the li 


and bake it 


"LET 


_ ">; | | | 
To make a ſalmon pp . 


MAKE a good cruſt, cleanſe a piece of ſalmon well, ſeaſon ie 
with ſalt, mace, and nutmeg, lay a little piece of butter at the 


bottom of the diſh; and lay your ſalmon in. Melt buttet ac- 
cording to your 
fleſh, chop it ſmall, bruiſe the body, mix it well with the butter, 
which muſt be very good; pour it over your ſalmon, put on the 
lid, and bake it well. | 52 


pye; take a lobſter, boil. it, pick out all the 
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liquor juſt enough to cover them, a 


of mace and cloves beat fine, and a large nutmeg beat fine 51 


- your cruſt good, an 


— 


228 "The Art of Cookiry, | 
To make a lobſter pye. 

MAKE à good cruſt, boil two lobſters, take out; the tails, 
cut them in two, take out the gut, as 1: tail in four piece, 
and lay them in the difh. Take the bodies, bruiſe them A 
all together, ſeaſon it with 
ſpoonf 

he, with the crumb of a halfpenny roll rubbed in a clean cloth 


CY V0 #.% 


ſlow oven. | 
SS I a 263 A make a muſſel De. 4 + i 1 6 
MAK E good cruſt, lay it all over the diſh, 


f 
1 


" muſfels clean in ſeveral waters, then put them in à deep 2 


pan, cover them and let them ſtew till they are all open, pi 
them out and ſee there be no crabs under the tongue; put them 
In a fauce- pan, with two ot three blades of mace, ſtrain the 
piece of butter and a 
few crumbs of bread; ſte them a few minutes, fill your pye, 
put on the lid, and bake it half an hour. So you may make an 


oyſter pye. 


To make lent mince pies. 


- SIT eggs boile hard and chopped fine, twelve pippens pared 

and chopped ſn | 
chopped fine, a pound of currants waſhed, picked and rubbed 
clean, s large ſpgontul of fine ſugar beat fine, an ounce of citron, 


a pound of raiſins of the ſun ftonied and 


an ounce of candied orange, both cut fine, a quarter of an ounce 
all together with. a gil of brandy, and a gill of fack. Make 

bake it in a ſlack oven. When you'make 
your pye, ſqueeze in the juice of a Seville orange, and a glaſs 


of red wine. 


To collar ſalmon. 


--- TAKE a fide. of falmon, cut off about a handful of the tail, 
*waſh your large piece very well, 
it over with the 
What you 


dry it with a clean cloth, 'waſh 
les of eggs, and then make force-meat with 
cut off the. tail; but take off the ſkin, | and put to it 
a handful of parboiled oyſters, a tail or two of lobſters, the 


yolks of three or four eggs boiled hard, fix anchovies, a hand- 


ful of ſweet herbs chopped ſmall, a little ſalt, cloyes, mace, nut- 
| meg, 
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pepper © beat fine, and grated bread. 1 all theſe i 
8 a body, with the yolks of e 85 lay a all over the 
part, and a little Err pper and falt over the ſalmon; ſo foll 
it up into, 3 collar RN it with Yoon tape, then boil it in 
water, falt, and ViDEgar ; but let the liquor boil fir, then put 
in 1 collars, a bunch. of ſweet herbs, fliced ginger and nut- 

let it boil, but not too faſt. It will take near two hours 

doll Whey i it is engugh, take it up into your ſouſin pan, 
| ina the pickle is cold, put it to your ſalmon, let it 
id in it till uſed ; or otherwiſe you may por it. Fill it up with 


clarified barer, as you pot fowls ; that way will keep . 


To collar eels, 


TAKE your cel and cut it open, take gu the bones, cut off 
* head and tail, lay the eel flat on the dreſſer, and ſhred 
N as fine as poſſible, and mix with it black pepper beat, 


pa nutmeg and falt, lay it all over the eel, roll it up hard in 
i 


mieden and tie bath ends 7 then ſet oyer the fire ſome 
water, with pepper ang ſalt, five 15 cloyes,. three or | 
blades. of mace, a bay- 12 or two. Boil it bones, head, and t. 


well together; th aut your heads and tails, put in your 
eels and let then boil till they are tender; then take them out, 
and boil the liquor longer, till you think there is enough to cover 
them. Take it off, and when cold pour it over the eels, and 
cover it cloſe. Don's take off the claths err uſe mw 


a Too pickle or bake berrings. 


SCALE and waſh them clean, cutoff the heads, take a 
rows, or waſh them clean, and put them in again juſt as you 


like. Seafon them with a little mace and cloves beat, a very little 


beaten pepper and ſalt, lay them in a deep pan, lay two or three 
bay-leaves between each bay, then put in half vinegar and half 
water, or rap-vinegar. - Cover it clofe with a brown paper, and 
ſend it to the oven to bake ; let it ſtand till cold, then pour off 
that pickle, and put freſh vinegar and water, and ſend them to 
the oven again to bake. Thus do ſprats; but don't bake them 
the ſecond time. Some. uſe only all-ſpice, but that is not fo ayes, 


To pickle or bake mackrel, to keep all the year. 


GUT them, cut of their heads, cut them open, dry them very 
well with a clean cloth, take a pan which they will lie clea- 


verly in, lay a few bay-leaves at the bottom, rub the bone with a 


Q 3 little 


1 


W ; 1 1 
230 De Art of Cookery, 
little bay-falt beat fine, take a little beaten mace, a few cloves 
beat fine, black and white pepper beat fine ; mix a little ſalt, rub 
them infide and out with the ſpice, lay them in a pan, and be- 
tween every lay of the mackrel put a few bay-leaves ; then cover 
them with vinegar, tie them down cloſe with brown paper, put 
them into a ſlow oven, they will take a good while Coing 3 when 
they are enough, uncover them, let them ſtand till cold; then pour 

away all that vinegar, and put as much god vinegar as will 
cover them, and put in an onion ſtuck with cloves. Send them 
to the oven again, let them ſtand two hours in a very ſlow oven, 
and they will keep all the year ; but you muſt not put in your 
hands to take out the mackrel, if you can avoid it, but take a 
flice to take them out with. The great bones of the mackrel 
taken out and broiled, is a pretty little plate to fill up the corner 


of a table. i | 
To ſouſe mackrel. 


YOU muſt waſh them clean, gut them, and boil them in falt 
and water till they are enough; take them out, lay them in a 
clean pan, cover them with the liquor, add a little vinegar 
and when you ſend them to table, lay fennel over them. 


To pot a lobſter. - 


TAKE a live lobſter, boil it in ſalt and water, and peg it that 
no water gets in; when it is cold, pick out all the fleſh and 
body, take out the gut, beat it in a mortar fine, and ſeaſon it 
with beaten mace, grated nutmeg, pepper, and ſalt. Mix all to- 
gether, melt a little piece of butter as big as a large walnut, and 
mix it with the lobſter as your are beating it; when it is beat to 
a paſte, put it into your potting pot, and put it down as cloſe and 
hard as you can ; then ſet ſome freſh butter in a deep broad pan 
before the fire, and when it is all melted, take off the ſcum at 
- the top, if any, and pour the clear butter over the meat as thick 

as a crown piece. The whey and churn milk will ſettle at the 

bottom of the pan; but take great care none of that goes in, and 
always let your butter be very good, or you will ſpoil all: or only 
put the meat whole, with the body mixed among it, laying them 
as Cloſe together as you can, and pour the butter over them. You 
muſt be ſure to let the lobſter be well boiled. A middling one 

wil take half an hour boiling, 
To 
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TAKE a large eel, skin it, cleanſe it, and waſh it very clean, 
dry it in a cloth; and cut it into pieces as long 28 your wy Ing. 
Seaſon them with a little beaten; mace and nutmeg, pepper, ſalt, 
and a little ſal prunella beat fine; lay them in a pan, then pout 
as much good butter over them as will cover them, and clarified 
as above. They muſt be baked half an hour in a quick oven z, 
if a ſlow oven longer, till they are enough, but that you muſt 
judge by the largeneſs of the eels. With a fork take them out, 


231 


and lay them on a coarſe cloth to drain. When they are quite 


cold, ſeaſon them again with the ſame ſeaſoning, lay them in the 
pot cloſe ; then take off the butter they were baked in clear from 
the gravy of the fiſh, and-ſet it in a diſh before the fire. When 
it is melted pour the clear butter over the eels, and let them be 
covered with the butter. þ ads en * 3 
In the ſame manner you may pot what you pleaſe. Vou may 
bone your eels if you chuſe it; but then don't put in any ſal 
prunella. | | oled 2. $3" 1193 
To pot lamproys. ..,.. 5 
SKIN them, cleanſe them with ſalt; and then wipe them 
dry; beat ſome black pepper, mace, and cloves, mix them with 
ſalt and ſeaſon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour ; order them as the eels, 
only let them be ſeaſoned, and one will be enough for a pot. 
You muſt ſeaſon them well, let your butter be godd, and they 
will keep a long time. | f £ 


To pot charrs.. 


AFTER having cleanſed them, cut off the fins, tails, and 
heads, then lay them in rows in along baking-pan ; cover them 
with butter, and order them as above. l 

| To pot a pike. | 

YOU muſt ſcale it, cut off the head, ſplit it, and take out the 
chine-bone, then ſtrew all over the inſide ſome bay- ſalt and 
pepper, roll it up round, and lay it in a pot. Cover it, and bake 
it an hour. Then take it out, and lay it on a coarſe cloth to 
drain; when it is cold, put it into your pot, and cover it with 
clarified butter, 


23 | de Art of Cookery, 
. To pot ſalmon. 

TAKE a piece bf freſh ſalmon, ſcale if, and wipe it clean 
(let your piece or pieces be as big as will lie . your 
pot) ſeaſon it with Jamaica pepper, black 
cloves beat fine; mixed with ſalt, a little ſal prunella, beat fine, 
and rub the bone with. Seaſon with a little of the ſpice, pour 
datified butter over it, and bake it well. Then take it out care- 
fully, and lay it to drain; when cold, ſeaſon it well, lay it in 
your pot cloſe, and cover it with clarified butter as above. 
Thus you may do carp, tench, trout, and ſeveral forts of 


1 Another way to pot ſalmon. 
'$CALE and clean your ſalmon down the back, dry it well, 
and cut it as near the ſhape of your pot as you can. Take two 


nutmegs, an ounce of mace and cloves beaten, half an ounce of 
white pepper, and an ounce of ſalt ; then take out all the bones, 
cut off the jole below the fins, and cut off the tail. Seaſon the 
ſcaly ſide firſt, lay that at the bottom of the pot ; then rub the 
ſeaſoning on the other ſide, cover it with a diſh, and let it ſtand 
all night. It muſt be put double, and the ſcaly ſide, top and 
bottom; put butter bottom and top, and cover the pot with ſome 
ſtiff coarſe paſte. Three hours will bake it, if a large fiſh; if a 
ſmall one, two hours; and when it comes out of the oven, let 
it ſtand half an hour; then uncover it, and raiſe it up at one end, 
that the gravy may run out, then put a trencher and a weight on 
it to preſs out the gravy. When the butter is cold, take it out 
clear from the gravy, add ſome more to it, and put it in a pan 
before the fire; when it is melted, pour it over the ſalmon; 
and when it is cold, paper it up. As to the ſeaſoning of theſe 
things, it muſt be according to your palate, more or leſs. 


N. B. Always take great care that no grayy or whey of the 
butter is left in the potting, if there'is it will not keep. 
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I don't pretend to meddle here in the phyſieal way; but a few 4 


directions for the cook, or nurfe, I preſume will not be im- 


propet, to make fuch a diet, &c. as the doctor ſhall order. | 


To make mutton broth. 


TAKE pound of à loin of mutton, take off the Fat, put to 
it one quart, of water, let it boil, and ſkim it well ; then put 


in a good piece of upper-crult of bread, and one large blade of 
mace. Cover it cloſe, and let it boil lowly an hour; don't ſtir 
it, but pour the broth clear off. Seaſon it with a little ſalt, and 
the mutton. will be fit to eat. If you boil turnips, don't boil them 
in the broth, but by themſelves in another ſauce- pan. 


Ta boil a ſcrag of veal. 


SET on the ſcrag in aclean ſauce- pan: to each pound of veal 
put a quart of water, ſkim it very clean, then put in a oy 
piece of upper- cruſt, a blade of mace to each pound, and alittle 
parſley tied with a thread. Cover it cloſe ; then let it boil very 
ſoftly two Hours, and both broth and meat will be fit to eat. 


To make beef or mutton broth for uery weak people, who 


| take but litth nouriſhment, 


TAKEa pound of beef, or mutton, or both together: to a 


pound put two quarts of water, firſt ſkin the meat and take 
off all the fat; then cut it into little pieces, and boil it till it 
comes to a quarter of a pint. Seaſon it with a very little corn 
of falt, ſkim off all the fat, and give a _ of this broth at 


a time, To very weak people, half a ſpoonful is enough; to 


ſome a tea-ſpoonful at a time; and to others a tea-cup full. 
There is greater nouriſhment from this than any thing elſe. 


To 
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Jo make beef drink, which is ordered for weak people. 


TAKE a pound of lean beef; then take off all the fat and 
skin, cut it into pieces, put it into a gallon of water, with the 
under-cruſt of a penny-loaf, and a very little falt. Let it boil 
till it comes to two quarts; then ftrain it off, and it is a very 


hearty drink. 


TAKE two pounds of young pork ; then. take off the skin 
and fat, boil it in a gallon of water, with a turnip and a very 
little corn of ſalt. Let it bail till it comes to two quarts, then 
ſtrain it off, and let it ſtand till cold. Take off the fat, then leave 


the ſettling at the bottom of the pan, and drink half a pint in 
the morning faſting, an hour before breakfaſt, and at noon, if | 


the ſtomach will bear it. 
To boil a chicken. 


: LET your ſauce- pan be very clean and nice; when the water | 


boils put in your chicken, which muſt be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, and lay it ina 
pewter-diſh, Save all the liquor that runs from it in the diſh, 
cut up your chicken all in joints in the diſh ; then bruiſe the 
liver very fine, add a little boiled parſley chopped very fine, a 


very little ſalt, and a very little grated nutmeg : mix it all well 


together with two ſpoonfuls of the liquor of the fowl, and pour 


it into the diſh with the reſt of the liquor in the diſh, If there 


is not Jiquor enough, take two or three ſpoonfuls of the liquor 


it was boiled in, clap another diſh over it; then ſet it over a 


chaffing-diſh of hot coals five or fix minutes, and carry it to 
table hot with the cover on. This is better than butter, and 
lighter for the ſtomach, though ſome chuſe it only with the li- 
quor, and no parſley, nor liver, or any thing elſe, and that is 
according to different palates. If it is for a very weak perſon, 


take off the skin of the chicken before you ſet it on the chafling- 


diſh. If you roaſt it, make nothing but bread- ſauce, and that 


is 5 1 than any ſauce you can make for a weak ſtomach. 


hus you may dreſs a rabbit, only bruiſe but a little piece 
of the liver. | | 


To 


To make pork broth. 2.1 


made Plain and Eah. 235 


. 
* 
1 £ 4 
4 73 © # 9 11 


- 


og baer, To boil pigeons. E IS 
LE T your pigeons be cleaned, waſhed, drawn and skinned. 
Boil them in milk and water ten minutes, and pour over them 
ſauce made thus: take the livers parboiled, and bruiſe them fine 
with as much parſley boiled and chopped fine. Melt ſome but- 
ter, mix a little with the liver and parſley firſt, then mix all 
together, and pour over the pigeons. > 40 


To boil a partridge, or any other wild fow]. 

WHEN your water boils, put in your partridge, let it boil 
ten minutes; then take it up into a pewter-plate, and cut it 
in two, laying the inſides next the plate, and have ready ſome 
bread-ſauce made thus : take the crumb of a halfpenny-roll, or 
thereabouts, and boil it in balf a pint of water, with a blade of 
mace. Let it boil two or three minutes, pour away moſt of 
the water; then beat it up with a little piece of nice butter, a 
little alt, and pour it over the partridge. Clap a cover over it; 
then ſet it over a chaffing-diſh of coals four or five minutes, and 
ſend it away hot, covered cloſe. > IF 

Thus you may dreſs any ſort of wild fowl, only boiling it - 
more or leſs, 2 to the bigneſs. Ducks, take off the ſkins 
before you pour the bread-ſauce over them; and if you roaſt 
them, 8 bread - ſauce under them. It is lighter than gravy for 
weak ſtomachs. | 


To boil a place or flounder. ; 


LET your water boil, throw ſome ſalt in; then put in your 
fiſh, boil it till you think it is enough, and take it out of the 
water in a lice to drain. Take two ſpoonfuls of the liquor, 
with a little ſalt, a little grated nutmeg ; then beat up the yolk of 
an egg very well with the liquor, and ſtir in the egg; beat it 
well together, with a knife carefully flice away all the little 


bones round the fiſh, pour the ſauce over it ; then ſet it over a 


chaffing diſh of coals for a minute, and ſend it hot away. Or in 
the room of this ſauce, add melted butter in a cup. 


To mince veal or chicken for the fick, or weak people. 


MINCE a chicken or ſome veal very fine, taking off the ſkin; 
juſt, boil. as much water as will moiſten it, and no mare, 
with a very little ſalt, grate a very little nutmeg ; then throw a 

| lied 
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little flour over it, and when the water boils put in the meat. 
| Keep ſhaking it about over the fire a minute; then have ready two 

or three very thin ſippets toaſted nice and brown, laid in che 
plate, and pour the mince-meat over it. 


To pull a chicken for the fick. | | 
YOU muſt take as much cold chicken. as you think proper 
take off the ſkin, and pull the meat into Bals bits un Kab g 
a quill ; then take the bones, boil them with a little ſalt till 
are good, ſtrain it; then take a ſpooniful of the liquor, a 
ſpoonful of milk, a little bit of butter, as big as a large n 
lled in flour, a little chopped as much as will lye on 2 
. pence, and a little ſalt, if wanted. This will be enough for 
half a ſmall chicken. Put all together into the ſauce-pan ; then 
keep ſhaking it till it is thick, and pour it into à hot plate. 


To make chicken broth, 


YOU muſt take an old cock or large fowl, flea it ; then pick 
off all the fat, and break it all to pieces with a rolling-pin; 
put it into two quarts of water, with a good cruſt of bread, and 
a blade of mace. Let it boil ſoftly till it is as good as you would 
have it. If you do it as it ſhould be done, it will take five or fix 
hours doing ; pour it off, then put a quart more of boiling water, 
and cover it cloſe. Let it boil ſoftly till it is good, and ftraiq it 
off. Seaſon with a very little ſalt. en you boil a chicken ſave 
the liquor, and when the meat is eat, take the bones ; then break 
them and put to the liquor you boiled the chicken, with a blade 
2 2 and a cruſt of bread. Let it boil till it is good, and 

An it Ott. 


To make chicken water. 


TAKE a cock, or large fowl, flea it, then bruiſe it with a 
ammer, and put it into a gallon of water, with a cruſt of 
bread, Let it boil half away, and ſtrain it off, * 


4 


To make white caudle. | 


YOU muſt take two quarts of water, mix in four ſpoopfuls 
of oatmeal, a blade or two of mace, a piece of lemon- peel, 
Jetit boil, and keep ſtirring of it often. Let it boil about a quar- 
ter of an hour, and take care it does not boil over; then fl 1 

| j 


eat. 
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it through a coarſe ſieve. When you uſe it, ſweeten it to your 
palate, grate in a lite u „ ahd What wine is 2 and 
if nnen the juice of TIS 


J mate brown caudle. 

BOIL theigruel as above, with fix ſpoonfuls of oatmeal, v4 
ſtrain it; then add a quart of ale, not bitter z boil it, 
then ſweeten it to your palate, an add half a Rai int of white wine. 
When you don't put in white wine, let it be half ale. 


To make water gruel. PIPES 


YOU met Sad of water, and a large ſpoonful fans 
meal ; then ſtir it © „and let it. boil up three or four 
times, ſtirring it often. Don t let it boi over, then ſtrain it 
through n ſieve,” ſalt it to pour palate, put in a 
freſh butter, brue it with a ſpoon till the butter is allanelted, 
then it will be fine and ſmooth, * very good. Some love a 


i pepper in it. | 8 > | 4 


YOU muft take a quart of water in a nice clean ſauce-p 
a blade of mace, a large piece of crumb of bread; ; Tet it 5 
two minutes, then take out the bread, and bruiſe it in à baſon 
very fine. Mix as much water as will make it as thick as you 
would have, the reſt pour away, and ſweeten it to your palate. 
Put in a piece of butter as big as a walnut, don't put in ay 
wine, it ſpoils it; you may grate in a little nutmeg, This is 


hearty and good diet for ſick people. 


To.boil ſego. 


PUT a large . poonful of ſego into three quarters of a DOIN rf 
water, ſtir it 1 boil it ſoftly till it is as thick as you would 


have it; then put in wine and ſugar, with a Wann, 


your palate. 


To boil ſap. 


I" 


good piece of 
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| TAKE a quart of water, one ounce. of iſinglas, half. an 


*— 
— — — 


fit to drink. This is ordered in a cold, or where egg will agree 
with the ſtomach. | JOS 
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"To make ifinglaſs jelly, 


ounce of cloves ; boil them to a pint, then ftrain it upon a 
und of loaf-ſugar, and when cold ſweeten your tea with it. 
ou make the jelly as above, and leave out the cloves.. Sweeten 

to your palate, and add a little wine. All other jellies. you hae 

in another chapter. * : TT J 7 rr 

„ eee eee 

| TAKE a gallon of water, and half a pound of pearl barley, 

boil” it with a quarter of a pound of figs: ſplit, a pennyworth 


cn 7 
. +> 


of liquorice ſliced to pieces, a quarter of a pound of raiſins. of 
the ſun ſtoned ; boil all together till half is waſted, then ſtrain * 
it off. This is ordered in the meaſles, and ſeveral other diſor- 45 
ders, for a drink. | £1307; 41 TE = h N ſon 
To make buttered water, or. whgt the Germans call egg- 
ſoop, and are very fond of it for, ſupper. You have ut in 
the chapter for Lent, © © * 
TAKE a pint of water, beat up the yolk of an egg with hot 
the water, put in a piece of butter as big as a ſmall walnut, de 
two or three nobs of ſugar, and keep ſtirring it all the time it is 
on the fire. When it Begins 40 boil, bruiſe it between the ſauce- 
pan and a mug till it is ſmooth, and has a great froth ; then it is 1 


To make ſeed water. 
TAKE a ſpoonful of coriander ſeed, half a ſpoonful of cara- 


way ſeed bruiſed and boiled in a pint of water; then ſtrain 7 
it, and bruiſe it with the yolk of an egg. Mix it with ſack and lo 
double refined-ſugar, according to your palate. : = 

To make bread-ſoop for the 2 „ it t 
© TAKE a quart of water, ſet it onthe fife in a clean ſauce- 5 


pan, and as much dry cruſt of bread cut to pieces as the top of 


penny-loaf, the drier the better, a bit of butter as big as a wal- þ 
nut; let it boi], then beat it with a ſpoon, and keep boiling it wat 
till the bread and water is well mixed: then feaſon it with. 2 


very little ſalt, and it is a pretty thing for a weak ſtomach. 7 
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I Zo mate artificial- aſſes milk. 4 


TAK E two ounces of pearl batley, two large ſpoonfuls * 


hartſhorn ſhlavings, one. ounce of eringo root, one ounce: of 
China root, one ounce of | 
with the ſhells, to be boiled in three quarts of water, till it 
comes to three pints, then boil a pint of new milk, mix it with 
the reſt, and put in two ounces of balſam of Folu. Take half 
a pint in the morning, and half a pint at night. 
Cows milk, next to aſſes milk; done thus. 

TAK Ea quart of milk, ſet it in a pan over night, the next 
mornin take off all the cream, then boil it, and ſet it in the pan 
again 


ſome conſumptive people it is better. ada 


To make a good drink, An 3 00 


Das ee 1h 8 r 
BOIL a quart of milk and a quart of water, with the top-⸗ 


— 


cruſt of a penny - loaf and one blade of mace, a quarter of an 
hour very ſoftly, then pour it off, and when you drink it les it 
de warm. 

To make barley water. 


PUT a quarter of a pound of pearl barley into two quarts of 
water, let it boil, skim it very clean, boil half away, and ſtrain 
it off, Sweeten to your palate, but not too ſweet, and put in 
two ſpoonfuls of white wine. Drink it luke- warm. 

| To make ſage drinn. 

TAKE alittle ſage, a little balm, put it into a pan, flice.a 
lemon, peel and all, a few nobs of ſugar, one glaſs of white 
wine, pour on theſe two or three quarts of boiling water, cover 
it, and drink when dry. When you think it ſtrong enough of the 
herbs, take them out, otherwiſe it will make it bitter. L 


+... To make it for a child. Ana! 


A little {age, balm, rue, mint and penn royal, pour boiling 
water on, and ſweeten to your palate. Syrup of cloves, &c. 
and black cherry water, you have in the Chapter of ae: . 


ginger, eighteen ſnails bruiſed = 


in till night', then skim it again, boil it, ſet it in the pan 
again, and the next morning skim it, warm it blood- warm; and 
drink it as you do aſſes milk. It is very near as good, and WI 
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| Liquor for a child that bus the Uh. 

TREE bets ia int of ſpring en 1 nob of double-refined 
aim. 


o 
5 
| - 
- 


Tugar, a very little bit of beat it well together with the 
| of an egg, then beat it in a ſpoonful 'of the juice of 
tie atag to the end of a ſtick, dip it in this liquor and often 


clean the mquth. Give the child over night one drop of lauda · 
num, and the next day proper phyſick, walhing the mouch oſten 
with this liquor. n 16 119 r ne Beem 128 


TAKE « pound of comfery roots, ſcrape them clean, cut 
them into little pieces, and put them into three pints of water. 
Let them boil cill there is about a pint, then ſtrain it, and When 
it is cold, put it into a ſauce· pan. If there is any ſettling at the 
bottom, throw it away ; mix it with ſugar to your palate, Half 
a pint of mountain wine, andthe juice of a lemon. Let it bol, 
then pour it into a clean earthen pot, and ſet it by for uſe. Some 
boil it in milk, and it is very good where it will agree, and is 
reckoned a very great ſtrengthener.. VT 


} 
* CS "8 % 


* 
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_—_— 
For Captains of Ships.. 
To make catchup to keep twenty years. * 
4 TAKE a gallon of ft tale deer, one pound of ancho- 
vies waſhed from the pickle, a pound of - ſhiilots peeled, half an 
ounce of mace, half an ounee of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large muſhroom-flaps rubbed to pieces. Covyer all this 
cloſe, and let it ſimmer till it is half waſted, then ftrain it thro 
a flannel-bag ; let it ſtand till it is quite cold, then bottle it. You 
may carry it to the Indies, A ſpoonful of this · to a pound of freſh 


butter melted, makes a fine fiſh · ſauce: or in the room of gravy· 


_—_ The ſtronger and ſtaler the beer is, the better the catchup 
. kd A 7% 
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To make fiſh-ſauce to keep the whole year. 

YOU muſt take twenty-four anchovies, chop them, bones atid 
all, put to them ten_ ſhalots cut ſmall, a handful of ſcraped 
horſe-raddiſh, a quarter of an ounce of mace, a quart of white 
wine, a pint of water, one lemon cut into ſlices, half a pint of 
anchovy liquor, à pint of red wine, twelve "cloves; twelve 


pepper-corns. Boil them together till it comes to 8 ſtrain 
5 


it off, cover it cloſe, and keep it in a cool dry place, two ſpoon- 
Fuls will be ſufficient for a pound of butter. 

Id is a pretty fauce either for boiled fowl, veal, C or in the 
room of gravy, lowering it with hot water, and thickening it 


with a piece of butter rolled in flour, 


To pot dripping, to fry fiſh, meat, or fritters, &c. 

TAKE fix pounds of good beef-dripping, boil it in ſoft water, 
ſtrain it into a pan, let it ſtand till cold; then take off the hard 
fat, and ſcrape off the gravy which ſticks to the inſide. Thus 
do eight times; when it is cold and hard, take it off clean 
from the water, put it into a large ſauce-pan, with ſix bay- 
leaves, twelve cloves, half a pound of ſalt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juſt hot, 
let it ſtand till it is hot enough to ſtrain through a ſievę into the 
pot, and ſtand till it is quite cold, then cover it pp. Thus you 


may do what quantity you pleate. The beſt way to keep any 


ſort of dripping is to turn the pot upſide-down, and then no rats 
can get at it. If it will keep on ſhip-board, it will make as fine 
puff-paſte cruſt as any butter can do, or cruſt for puddings, c. 


8 To pickle muforooms for the ſea. 
WAs them clean with a piece of flannel in ſalt and water, 
put them into a ſauce- pan and throw a little ſalt over them. 


Let them boil up three times in their own liquor, then throw - 


them into a ſieve to drain, and ſpread them on a clean cloth; let 
them lie till cold, then put them in wide-mouth'd bottles, put 
in with them a good deal of whole mace, a little nutmeg fliced, 
and a few cloves. Boil the ſugar-vinegar of your own making, 
with a good deal of whole pepper, ſome races of ginger, and. 
two or three bay leaves. Let it boil a fe minutes, then {train it, 
when it is cold pour it on, and fill the bottle with mutton far 
fryed ; cork them, tie a bladder, then a leather over them, keep 


it down cloſe, and in as cool a place as poſſible.” As to all other 


pickles, you have them in the Chapter of Pickles. 25 
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Po nate muſhroom powder. 


TAKE half a peck of fine large thick muſhrooms freſh, waſlt 
them clean from grit and dirt with a flannel rag, ſcrape out the 
the worms, put them into a kettle over the 


inſide, cut out 
-fire without any water, two large onions ſtuck with cloves, a 
large handful of ſalt, a quarter of an ounce of mace, two tea- 
ſpoonfuls of beaten pepper, let them ſimmer till all the liquor is 
boiled away, take great care they don't burn; then lay them on 
ſieves to dry in the ſun, or on tin plates, and ſet them in a ſlack 
oven all night to dry, till they are well beat to powder. Preſs 
the powder down hard in a pot, and oy it for uſe, You may 
put What quantity you pleaſe for the ſauce. 


To keep muſhrooms without Pickle. 


TAK E large muſhrooms, peel them, ſcrape out the inſide, 


t them into a ſauce-pan, throw a little ſalt over them, and let 
them boil in their own liquor; then throw them into a ſieye to 
drain, then lay them on tin plates, and ſet them in a cool oven. 
- Repeat it often till they are perfectly dry, put them into a clean 


ſtone jar, tie them down tight, and keep them in a dry place. 


They eat deliciouſly, and look as well as truffles. 
To keep artichoke bottoms dry. 


BOIL them juſt ſo. as you can pull off the leaves and the 5 
choke, cut them from the ſtalks, lay them on tin plates, ſet 


them in a very cool oven, and repeat it till they are quite dry; 
then put them into a ſtone pot, and tie them down. — them 
in a dry place; and when you uſe them, lay them in warm wa- 
ter till they are tender. Shift the water two or three times. 
They are fine in almoſt all ſauces cut to little pieces, and put in 


Juſt before your ſauce is enough. 


To fry artichoke-bottoms. 


LAY them in water as above ; then have ready ſome butter 
hot in the pan, flour the bottoms, and fry them. Lay them 
in your diſh, and pour melted butter over them. 


To ragoo artichoke-bettoms. 


TA K E twelve bottoms, ſoften them in warm water, as in 
the foregoing receipts : take half a pint of water, a piece of the 


frong ſoop, as big as a ſmall walnut, half a ſpoonful of the 


catchup, 


pour the ſauce over them, and fend them to table hot. 


3 ; To make peas ſoop. 


#- "th. 
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catch o np; five or fix of the dried muſhrooms, a: tea-ſpoonful of 6 
the muſhroom-powder, ſet it on the fire, ſhake all together, and - - 
e 


t it boil ſoftly two or three minutes. Let the laſt water you put 
to the bottoms boil ; take them out hot, lay them in your diſh, 


CI 


To fricaſey artichoke-bottoms. | 

SCALD them, then lay them in boiling water till they are 

quite tender; take half a piut of milk, a quarter of a pound 

of butter rolled in flour, ſtir it all one way till it is thick, then 

ſtir in a ſpoonſul of muſhroom-pickle, lay the bottoms in a 
diſh, and pour the ſauce over them. | * 


e ee 
A8 to frying fiſh; firſt waſh it very clean, then dry it well 
and flour it; take ſome of the beef - dripping, make it boil in the 
ftew-pan, then throw in your fiſh, and fry it of a ſine light 
brown. Lay it on the bottom of a ſieve, or coarſe cloth to drain, 
and make ſauce according to your fancy. e 8 


; To bake fiſh. 5 

BUTTER the pan, lay in the fiſh throw a little falt over 
it and flour; put a very little water in the diſh, an onion and 
à bundle of ſweet herbs, ſtick ſome little bits of butter or the 
fine dripping on the fiſn. Let it be baked of a fine light btown; 
when erjough, lay it on a diſh before the fire, and ſkim off all 
the fat in the pan; ſtrain the liquor, and mix it up either with 
the fiſh-ſauce or ſtrong ſoop, or the catchup. 


— 


To make a gravy ſoop. „ i 
- ONLY boil ſoſt water, and put as much of the ſtrong oo 
to it, as will make it to your palate. Let it boil; and if it 
wants ſalt, you muſt ſeaſon it. The receipt for the ſoop you 
have in the chapter for ſoops. | #34: e 


Get a quart of peas, boil them in two gallons of water till 
they are tender, then have ready a piece of ſalt pork or beef, 
which has been laid in water the night before; put it into 
the pot, with two large onions peeled, a bundle of ſweet herbs, 

R 2 | ſellery, | 
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ſellery, if you have it, half a quarter of an ounce of whole pep- 
per; let it boil till the meat is enough, then take it up, and if 
the ſoop is not enough let it boil till che ſoop is good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of d 
mint. Keep the meat hot; when the ſoop is ready, put in t 
meat again for a few minutes, and let it boil ; then ſerve it away. 
If you add a piece of the portable ſoop, it will be very good. 
The onion ſoop you have in the Lent chapter. 


T0 make pork-pudding, or beef, c. | 
MAKE a good cruſt with the dripping, or mutton ſewet; if 


you have it, ſhred fine; make a thick cruſt, take a piece of 


ſalt pork or beef, which has been twenty-four hours in ſoft wa- 
ter; ſeaſon it with a little pepper, put it into this cruſt, roll it 
up cloſe, tie it in a cloth, and boil it; if for about four or five 
pounds, boil it five hours. | | 

And when you kill mutton, make a pudding the ſame way, 
only cut the ſteaks thin; ſeaſon them with pepper and ſalt, and 
boil it three hours, if large ; or two hours, if ſmall, and fo ac- 
cording to the ſize. 2s | 

Apple-pudding make with the fame cruſt, only pare the ap- 
ples, core them, and fill your pudding; if large, it will take 


five hours boiling. When it is enough, lay it in the difh, cut a 


hole in the top, and ſtir in butter and ſugar ; lay the piece on 
again, and ſend it to table. | | | | 

A pruen- pudding eats fine, made the ſame way, only when 
the cruſt is ready, fill it with pruens, and ſweeten it according to 
your fancy ; cloſe it up, and boil it two hours, 


To make a rice-pudding. 


TAKE what rice you think proper, tie it looſe in a cloth, 


and boil it an hour; then take it up, and untie it, grate a good 
deal of nutmeg in, ſtir in a good piece of butter, and ſweeten 
to your palate. Tie it up cloſe, boil it an hour more, then 
take it up and turn it into your diſh ; melt butter, with a little 
ſugar and a little white wine for ſauce, 
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To make 8 ſewet pudding. 


* 


GET a pound of ſewet ſhred fine, a pound of 2 | 
„two 


of currants picked clean, half a pound of railins ſto 


tea - ſpoonfuls of beaten ginger, and a ſpoonful of tincture of 
ſaffton; mix all together with falt, water very thick; then either | 


boil or bake it. 
A liver pudding boiled. 
GET the liver of a ſheep when you kill one, and cut it as 


thin as you can, and chop it; mix it with as. much ſewet .. 


ſhred fine, half as many crumbs of bread or biſcuit grated, ſea - 
ſon it with ſome ſweet herbs ſhred fine, a little nutmeg grated, 
a little beaten pepper, and an anchovy ſhred fine; mix all toge- 
ther with a little ſalt, or the anchovy liquor, with a'piece of 


butter, fill the cruſt and cloſe it. Boil it three hours. 


| To make an oatmeal pudding. - 


GET. a pint of oatmeal once cut, a pound of ſewet ſhred 
fine; 'a pound of currants, and half a pound of raifins ſtoned ; 


room for the ſwelling. 


mix all together well with a little ſalt, tie it in a cloth, leaving 


To bake an oatmeal pudding. 


BOIL a quart of water, ſeaſon it with a little ſalt; when 


the water boils, ſtir in the oatmeal till it is ſo. thick you can't 
eaſily ſtir your ſpoon; then take it off the fire, ſtir in two 


ſpoonfuls of brandy, or a gill of mountain, and ſweeten it to 


your palate. Grate-in a little nutmeg, and ſtir in half a pound 


of currants clean waſhed and picked; then butter a pan, pour 


it in, and bake it half an hour. 


A rice pudding baked. * | 
BOIL a pound of rice juſt till it is tender ; then drain all the 


water from it as dry as you can, but don't ſqueeze it; then 


ſtir in a good piece of butter, and ſweeten to your palate, Grate 
a ſmall nutmeg in, ſtir it all well together, butter a pan, and 
pour jt in and bake it. You may add a few currants for change. 


„ _ 
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Puddings. 


then pour off the c 


pour'd off the beans. 
for ſoop. When it is of the proper thickneſs you like it, take 


_ rich, Pour it boiling hot into the pan and lay on the lid e 
_ 


To male a peas Pudding. 


3 "BOIL i it till it is quite tender, then take it up, untie it, ſtir 
> good piece of butter, a little ſalt, and a good deal of beaten. 


pepper, then bel it 5 tight again, boil it an hour longer, and it 
will eat fine. N other puddings you have in the © 


To make a harrico of French beans. 


450 555 a pint of the ſeeds of French beans, which are ready 
or ſowing, waſh them clean, and put them into a two 
ke 33 fill it with water, and let them boil two 


hours; if the water waſtes away too much, you muſt put in 


more boiling water to keep them boiling. . In the mean time 
take almoſt half a pound of nice freſh butter, put it into a clean 
ſtew. pan, and when it is all melted, and done making any 
noiſe, have ready a pint baſgn heaped up with onions peeled 
and ſliced thin, throw them into the pan, and fry them of a 
fine brown, ſtirring them about that they may be all alike, 
* water from the beans into a baſon, and 

throw the beans all into the ftew-pan ; ſlir all together, and 
throw in a large tea · ſpoonful of beaten pepper, two heap'd 
full of ſalt, and ſtir it all together for two or three minutes. 
You may make this diſh of what thickneſs you. think proper 
(either to eat with a ſpoon, or otherways) with the liquor you 
For change, you may make it thin enough 


it off the fire, and ſtir in a large ſpoonful of vinegar and the 
oy of two eggs beat. The eggs may be loft out, if diſliked, 
iſh it up, and ſend it to table. 


To make a fowl He. 


FIRST make a rich thick cruſt, cover the difh with the 
paſte, then take ſome. very fine bacon, or cold boiled ham, 


lice it, and lay a layer all over. Seaſon with a little pepper, 


chen put in the fowl, after it is picked and cleaned, and ſinged; 
make a very little pepper and ſalt into the belly, put in a little 
water, cover it with ham, ſeaſoned with a little beaten pepper, 


ut on the lid and bake it two hours. When it comes out 
ef the oven, take half à pint of water, boil it, and add to 
it as much of the ſtrong ſoop as will make the gravy quite 


hapter of 
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eat fine. 


\ 
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ſend it to table hot, or lay a piece of beef or pork in ſoſt water 
twenty-four hours, ſlice it in the room of the ham, and it will 


To make a cheſhire pork pye for ſea. 


TAE E ſome ſalt pork that has been boiled, cut it into thin 
llices, an equal quantity of potatoes pared and ſliced thin, make 


a good cruſt, cover the diſh, lay a layer of meat, ſeaſoned with 
a little pepper, and a layer of potatoes; then a layer of meat, 
a layer of potatoes, and ſo on till your pye is full. Seaſon it 
with pepper; when it is full, lay ſome butter on the top, and 
fill your diſh above half full of ſoft water. Cloſe your pye up, 


and bake it in a gentle oven. 


To make ſea veniſon. a | 
WHEN you kill a ſheep, keep ſtirring the blood all the time 
till it is cold, or at leaſt as cold as it will be, that it may not 


congeal ; then cut up the ſheep, take one fide, cut the leg like 
a haunch, cut off the ſhoulder and loin, the neck and breaſt in 


two, ſteep them all in the blood, as long as the weather will 


permit you, then take out the haunch, and hang it out of the ſun 
as long as you can to be ſweet, and roaſt it as you do a haunch of 
veniſon. It will eat very fine, eſpecially if the heat will give you 
leave to keep it long. Take off all the ſewet before you lay it 
in the bloed, take the other joints and lay them in a large pan, 
pour over them a quart of red wine and a-quart of rap vinegar. 
Lay the fat fide of the meat downwards in the pan, on a hollow 
tray is beſt, and pour the wine and vinegar over it; let it lay 
twelve hours, then take the neck, breaſt, and loin, out of the 
pickle, let the ſhoulder lay a week, if the heat will let you, rub 
it with bay ſalt, ſalt-petre, and coarſe ſugar, of each a quarter 
of an ounce, one handful of common ſalt, and let it ay a week 
or ten days. Bone the neck, breaſt, and loin; ſeaſon them 
with pepper and ſalt to your palate, and make a paſty as you do 
veniſon. Boil the, 
out of the oven; and the ſhoulder boil freſh out of the pickle, 
with a peaſe pudding. e 
And when you cut up the ſheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them ſmall, and 
chop them very fine; ſeaſon them with four large blades of mace, 
twelve cloves, and a large nutmeg all beat to powder. Chop a 
pound of ſewet fine, half a pound of ſugar, two pounds of cur- 
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nes for gravy to fill the pye, when it comes 
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Tants clean waſhed, half a pint of red, wine, mix all well toge- 
ther, and make a pye. Bake it an hour, it is very rich, | 
To make dumplings when you have white bread. 
TAKE the crumb of a twopenny-loaf. grated fine, as much 
beef ſewet ſhred as ſine as poſſible, a lite ſalt, half a ſmall 
' nutmeg grated, a, large ſpoonful of ſugar, beat two eggs with 
- twoſpoonfuls of ſack, mix all well tobe” and roll them up as 
big as a turkey's egg. Let the water boil, and throw them in. 
Half an hour will boil them. For ſauce; melt butter with a 
little fack, lay the dumplings in a. diſh, pour the fauce oer 
ws and ſtrew ſugar all over the diſh. 5 | 
Theſe are very pretty, either at land or ſea. You muſt obſerve 
to rub your hands with flour, when you make them up. 
The portable ſoop to carry abroad, you have in the ſixth 
chapter. 1 170 


0 — 3 % a» Ap. 
Of Hogs Puddings, Sauſages, &c. 


To make almond hogs | puddings. 


TAKE two pounds of beef ſewet or marrow, ſhred very ſmall, 
a pound and a half of almonds blanched, and beat very fine 
with roſe-water, onepound of grated bread, a pound and a quar- 
ter of fine ſugar, 2 little ſalt, half an ounce of mace, nutmeg, - 
and cinnamon together, twelve yolks of eggs, four whites, a 
pint of ſack, a pint and a half of thick cream ſome roſe or orange- 
flower-water ; boil the cream, tie the ſaffron in a bag, and dip 
in the cream, to colour it. Firſt beat your eggs very well; then 
ſtir in your almonds, then the ſpice, the ſalt, and ſewet, and 
mix all your ingredients together ; fill your guts but half full, 
put ſome bits of citron in the guts as you fill them, tie them up, 
and boil them a quarter of an hour. 


Anol ßer 


0ge- 


| N, Anotber Way. p 

TAKE a pound of beef marrow chopped fine, half a pound of 
ſweet almonds, blanched, and beat fine with a little orange- 
flower or roſe-water, half a pound of white bread grated fine, 
half a pound of currants clean waſhed and picked, a quarter of 
a pound of fine ſugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 
pint of ſack; mix all well together, with half a pint of goodl 
cream, and the yolks of four eggs. Fill your guts half full, 
tie them up, and boil them a quarter of an hour. You may 
leave out the currants for .change; but then you muſt add a 


quarter of a pound more of ſugar. 


A third way. 


HALF a pint of cream, a quarter of a pound of ſugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
rated fine, fix yy pippins pared and chopped fine, à gill of 
fack, or two ſpoonfuls of roſe-water, fix bitter almonds blanch- 
ed and beat fine, the yolks of two eggs, and one white beat 
fine; mix all together, fill the guts better than half full, and 


boil them a quarter of an hour. 
To make hogs puddings with currants. 


TAKE three pounds of grated bread to four pounds of beef 
ſewet finely ſhred, two pounds of currants clean picked and 
waſhed, cloves, mace, and cinnamon, of each a quarter of an 
ounce, finely beaten, a little ſalt, a pound and a half of ſugar, a 
pint of ſack, a quart of cream, a little roſe-water, twenty eggs 
well beaten, but half the whites; mix all theſe well together, 
fill the guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the guts. Take them up upon 
clean cloths, then lay them on your'diſh ; or when you uſe them, 
boil them a few minutes, or eat them cold. | 145 


To make Black puddings. 5 


FIRST, before you kill your hog, get a peck of gruts, boil 
them half an hour in water; then drain them, and put them 


into a clean tub or large pan; then kill your hog, and ſave two 


quarts of the blood of the hog, and keep ſtirring it till the 
blood is quite cold; then mix it with your gruts, and ſtir them 
well together, Seaſon with a large ſpoonful of falt, a quarterof 
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an ounce of cloves, mace, and nutmeg together, an equal quan- 


tity of each; dry it, beat it well, and mix in. Take alittle win- 


ter ſavoury, ſweet marjoram, and thyme, pennyroyal ſtripped of 


the ſtalks and chopped very fine; juſt enough to ſeaion them, and 


to give them a flavour, but no more, The next day, take the 
Jeaf of the heg and cut into dice, ſcrape and waſh the guts very 


clean, then tie one end, and begin to fill them; mix in the fat 


as you fill them, beſure put in a good deal of fat, fill the skins 
three parts full, tie the other end, and make your puddings what 
length you pleaſe ; prick them with a pin, and put them into a 
kettle of boiling water. Boil them very ſoftly an hour; then 
take them out, and lay them on clean ſtraw. 
In Scotland they make a pudding with the blood of.a gooſe, 
Chop off the head, and ſave the blood; ſtir it till it is cold, 
then mix it with gruts, ſpice, ſalt, and ſweet herbs, accordin 
to their fancy, and ſome beef ſewet chopped. Take the sxin off 


the neck, then pull out the wind-pipe and fat, fill the skin, tie 


It at both ends, ſo make a pye of the giblets, and lay the pud- 
ding in the middle. | *. 


To make fine ſauſages. 


YOU muſt take fix pounds of good pork, free from skin, 
- griſles, and fat, cut it very ſmall, and beat it in a mortar till it 
is very fine; then ſhred fix pounds of beef ſewet very fine and 
free from all skin. Shred it as fine as poſſible; then take a good 
deal of ſage, waſh it very clean, pick off the leaves, and ſhred it 
very fine. Spread your meat on a clean dreſſer or table; then 
ſhake the ſage all over, about three large ſpoonfuls ; ſhred the 
thin rhind of a middling lemon very fine and throw over, with 
as many ſweet herbs, when ſhred fine, as will fill a large ſpoon; 
grate two nutmegs over, throw over two tea-ſpoonfuls of pep- 
per, a large ſpoonful of ſalt, then throw over the ſewet, and 
mix it all well together. Put it down cloſe in a pot; when you 
uſe them, roll them up with as much egg as will make them 
roll ſmooth. Make them the ſize of a ſauſage, and fry them in 
butter or good dripping. Be ſure it be hot before you put them 
in, and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don't like it beat. Veal eats well done 
thus, or veal and pork together. You may clean ſome guts, 
and fill them, * 
0 


rr 2 


beef, a pound of veal, a pound of pork, a pound of beef ſewet, 
cut them ſmall and chop them fine, take a ſmall handful of ſage, 
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3 Lo make common ſauſages. . 
TAKE three pounds of nice pork, fat and lean together, 
without skin or griſles, chop it as fine as poſſible, ſeaſon it with 
a tea: ſpoonful of beaten pepper, and two of ſalt, ſome ſage 


ſhred fine, about three tea-ſpoonfuls; mix it well together, 


have the guts very nicely cleaned, and fill them, or put them 
down in a pot, ſo roll them of what ſize you pleaſe, and fry 
them. Beef makes very good ſauſages. 


To make Bolognia ſauſages. - 
TAKE a pound of bacon, fat and lean together, a 


pound of 
pick off the leaves, chop it fine, with a few ſweet herbs ; ſea- 


ſon pretty high with pepper and ſalt. You muſt have a large 
gut, and fill it; then ſet on a ſauce- pan of water, when it boils 


put it in, and prick the gut for fear of burſting. Boil it ſoftly an 


hour, then lay it on clean ſtraw to dry. 


—_— — 


CHAP. XIII. 
To pot and make Hams, &c. 


To pot pigeons or fotols. 


CUT off their legs, draw them and wipe them with a cloth, 
but don't waſh them. Seaſon them pretty well with pepper and 
ſalt, put them into a pot, with as much butter as you think will 
cover them, when melted, and baked very tender ; then drain 
them very dry from the gravy; lay them on a cloth, and that 
will ſuck up all the gravy ; ſeaſon them again with ſalt, mace, 
cloves, and pepper beaten fine, and put them down cloſe into a 
pot. Take the butter, when cold, clear from the gravy, ſet it 
before the fire to melt, and pour oyer the birds; if you have not 
enough, clarify ſome more, and let the butter be near an inch thick 


above the birds. Thus you may do all forts of fowl : only wild 
fowl ſhayld be boned „ but that you may do as ybu pleaſe. 


Ta 


| To pot a cold tongue, beef, or veniſon. 
CUT it ſmall, beat it well in a marble. mottar, with melted 
butter, and two anchovies, till the . meat is mellow and fine 5 
then put it down cloſe, in your pots, and cover it with clarified 


butter. Thus you may do cold wild fowl; or you may pat 
any ſort of cald fowl e en them with e Jope 


you pleaſe. 


To pot veniſon. 


TAKE a piece of Fate fat and lean together, lay it in a 
diſh, and ſtick pieces of butter all over; tie a brown paper over 
it, and bake it. When it comes out of the oven, take. it out of 
the liquor hot, drain it, and lay it in a diſn; when cold, take 
off all the skin, and beat it in a marble mortar, fat and lean 
together, ſeaſon it with mace, cloves, nutmeg, black pepper, 
and falt to your mind. When the butter is cold that it was 
baked in, take a little of it, and beat in with it to moiſten it; 
then put it down cloſe, and cover it with clarified butter, 

You mult be fure to beat it, till it is like a paſte. 


To pot tongues. 


TAKE a neat's tongue, rub it with a pound of white al, # an 
ounce of ſalt · petre, half a pound of coarſe ſugar, rub it well, 
turn it every day in this pickle for a fortnight. This pickle wilt 
do ſeveral tongues,” only adding a little more white ſalt ; or we 
generally do them after our hams. Take the tongue out of the 
pickle, cut off the root, and boil it well, till it will peel; then 
take your tongues and ſeaſon them with ſalt, pepper, cloves, 
mace, and nutmeg, all beat fine; rub it well with your hands 
-whilft it is hot; then put it in a pot, and melt as much butter 
as will cover it all over. Bake it an hour in the oven, then 
take it out, let it ſtand to cool, rub a little freſh- ſpice on it; 
and when it is quite cold, lay it in your pickling pot, When 
the butter is coid you baked it in, take it off clean from the 
gravy, ſet it in an earthen pan before the fire; and when it is 
melted, pour it over the tongue. You may lay pigeons or 
chickens on each fide ; be ſure io let the butter be about an inch 
above the tongue. | 


A fu 
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A. fine way to pot a tongue. 


TAKE a dried tongue, boil-it till it is tender, then peel it; 


take a large fowl, bone it, a goofe, and bone it; take a quarter 


of an ounce of. mace, a quarter of an ounce of cloves, a large 


nutmeg, a quarter of an ounce of black pepper, beat all well 
together, a ful of ſalt, rub the inſide of the fowl well, and 
the tongue. Put the tongue into the fowl ; then ſeaſon. the gooſe, 
and fill the gooſe with the fowl and tongue, and the goole will 
look as if it was whole. Lay it in a pan that will juſt hold it, 
melt freſh butter enough to cover it, ſend it to the oven, and 
bake it an hour and a half; then uncover the pot, .and take out 
the meat. Carefully drain it from the butter, lay it on a coarſe 
cloth till-it is cold ; and when the butter is cold, take off the hard 
fat from the gravy, and lay it before the fire to melt, put your 
meat into the pot again, and pour the butter over. If there is 
not enough, clarify more, and let the butter be an inch above 
the meat; and this will keep a great while, eats fine, and looks 
beautiful, When you cut it, it muſt be cut croſs-ways down 
through, and. looks very pretty. It makes a pretty corner-diſh 
at table, or ſide-diſh tor ſupper. If you cut a lice down the 
middle quite through, lay it in a plate; and garniſh with green 


parſley and ſtertion lowers. If you will be at the expence, bone 


a turky, and put over the gooſe. Obſerve, when you pot it, to 
fave a little of the ſpice to throw over it, before the laſt butter is 
put on, or the meat will not be ſeaſoned enough. 


To pot beef like veniſon. 


CUT the lean of a buttock of beef in pound pieces; for eight 


pounds of beef, take four ounces of ſalt- petre; four ounces of 
peter-ſalt, a pint of white ſalt, and an ounce of ſal- prunella, 
beat the ſalts all very fine, mix them well together, rub the ſalts 
all into the beef; then let it lie four days, turning it twice a day, 
then put it into a pan, cover it with pump- water, and a little of 
its own brine; then bake it in an oven with houſhold bread till 
it is as tender as a chicken, then drain from the gravy and bruiſe 
it abroad, and take out all the ſkin and finews ; then pound it 
in a marble mortar, then lay it in a broad diſh, mix in it an 
ounce of cloves and mace, three quarters of an ounce of pep- 
per, and one nutmeg all beat very fine. Mix it all very well 
with the meat, then clarify a little freſh butter and mix with the 
meat, to make it a little moiſt ; mix it very well together, preſs 
it down into pots very hard, ſet it at the oven's mouth juſt to 
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ſettle, and cover it two inches thick with clarified butter. When 
Cold, cover it with white paper. 
T7 pot Cheſhire cheeſe. | 
TAKE three pounds of Cheſhire cheeſe, and put it into a 
mortar, with half a pound of the beſt freſh butter you can 
pound them r, and in the beating add a gill of rich Ca- 
nary wine, and half an ounce of mace finely beat, then ſiſted 
fine like a fine powder. When all is extremely well mixed, preſs 
it hard down into a gallipot, cover it with clarified butter, and 
keep it cool. A flice of this exceeds all the cream cheeſe that 
can be made. e | | FT 
To tollar a breafft of veal, or a pig. 
BONNE the pig, or veal, then ſeaſon it all over the inſide with 
cloves, mace, and falt beat fine, a handful of ſweet herbs ſtrip- 
ped off the ſtalks, and a little penny-royal and parfley ſhred very 
fine, with a little ſage ; then roll it up as you do brawn, bind 
it with narrow tape very cloſe, then tie a cloth round it, and 
| boil it very tender in vinegar and water, a like quantity, with a 
little cloves, mace, pepper, and ſalt, all whole. Make it boil, 
then put in the collars, when boiled tender, take them up; and 
when both are cold, fake off the cloth, lay the collar in an 
earthen pan, and pour the liquor over; cover it cloſe, and keep 
it for uſe. If the pickle begins to ſpoil, ſtrain it through a coarſe 
cloth, boil it and skim it ; when cold, pour it over. Obſerve, 
before you ſtrain the pickle, to waſh the collar, wipe it dry, 
and wipe the pan clean. Strain it again after it is boiled, and cover 
it very cloſe. | 


— 


To collar beef. 1 


TAKE a thin piece of flank beef, and ſtrip the skin to the 


end, beat it with a rolling - pin, then diſſolve a quart of peter- 
ſalt in five quarts of pump-water, ſtrain it, put the beef in, and 
let it lie five days, ſometimes turning it ; then take a quarter 
an ounce of cloves, a good nutmeg, a little mace, a little pep- 
per, beat very fine, and a handfal of thyme ſtripped off the 
ſtalks; mix it with the ſpice, ſtrew all over the beef, lay on 
the skin again, then roll it up very cloſe; tie it hard with tape, 
then put it into a pot, with a pint of claret, and bake it in the 
oven with the bread. | | | 
EV, Anathet 
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Another way to ſeaſon a collar of beef. 

TAKE the ſurloin or flank of beef, or any part you think 
proper, and lay in as much pump-water as will cover it; put 
to it four ounces of ſalt-petre, five or ſix handfuls of white ſalt, 


let it lay in it three days days, then take it out, and take half an 
ounce of cloves and mace, one nutmeg, a quarter of an ounce of 


coriander-ſeeds, beat theſe well together, and half an ounce of 
pepper, ſtrew them upon the infide of the beef, roll it up, and - 


bind it up with coarſe tape. Bake it in the ſame pickle ; and 
when it is baked, take it out, hang it in a net to drain, within 
the air of the fire three days, and put it into a clean cloth, and 
hang it up again within the ait of the fire; for it muſt be kep 
dry, as you do neats tongues. 3 


To collar ſalmon. 


TAKE a fide of ſalmon, cut off about a handful of the 
tail, waſh your large piece very well, and dry it with a 
cloth ; then waſh it over with the yolks of eggs, then make ſome 


force - meat with that you cut off the tail, but take care of the 
Kin, and put to it a handful of parboiled oyſters, a tail or two 


of lobſter, the yolks of three or four eggs boiled hard, ſix an- 


chovies a good handful of ſweet herbs chopped ſmall, a little 
ſalt, cloves, mace nutmeg, pepper, all beat fine, and grated 


bread, Work all theſe together into a body, with the yolks of 
eggs, lay it all over the fleſhy part, and a little more 

and ſalt over the ſalmon ; ſo roll it up into a collar, and bind it 
with broad tape; then boil it in water, ſalt and vinegar, but 


let the liquor boil firſt, then put in your collar, a bunch of ſweet * 
herbs, ſliced ginger and nutmeg. Let it boil, but not too faſt. ' 


It will take near two hours boiling ; and when it is enough, take 
it up: put it into your ſouſing-pan, and when the pickles is cold, 
put it to your ſalmon, and let it ſtand in it till uſed. Or you ma 
pat it; after it is boiled, pour clarified butter over it. It will 
keep longeft ſo; but either way is good. If you pot it, be ſure 
the butter be the niceſt you can get. | 8 


To make Dutch beef. 


TAKE the lean of a buttock of beef raw, rub it well with 
brown ſugar all over, and let it lye in a pan or tray two or 


three hours, turning it two or three times, then ſalt it well with 


common ſalt and ſalt- petre, and let it lie a fortnight, turning it 
every day ; then roll it very {trait in a coarſe cloth, put jt in a 


5 
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cheeſe-preſs a day and a night, and han hi 
7 git to in a chim. 

ney. When yot boil it, you muſt HT 00; when it is 

cold, it will cut in flivers as. Dutch. ber.. es A+ 
„ n 625 $4.45; - 8s vt 9 * 1 the. 
_ * To make ſhow bran. e eee ht 
1 . 7 . , #7 2-4 had * , | . 
5h +» BOIL.two Wiege fert tender, take a Piet of Pork, 4 | 
the thick flank, and boikit-almoft enough, then-pick- off the 
pay. ol the, ſeet and roll it up in the pork- tight, like a collar 

r 


awn ; then take a ſtrong cloth and fm coarſe tape, roll 
it tight round with the 5 then tie it up in a cloth, and boil 
it till a ſtraw will run h it; then take it up, and han 
up in a cloth till it is alte cold; then put it into ſome wach 
| _— and uſe it at your own pleaſure. N 


oe 


" Taſexſe a unh, in imitation of furgean.... 


you muſt take a fine large turkey, dreſs it very clean, ay 
and bone it, then tie it up as you do ſturgeon, put into the pot 
vo boll it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of ſalt, Jer it boil, 
Skim it well, and then put in the turkey. When it is enough, 
take it out, and tie it tighters. Let the liquor boil a little longer: 
and if you think the pickle wants more vinegar or ſalt, add it 
when it is cold, and pour ĩt upon the turkey. will keep ſome 
months, covering it cloſe from the air, and keepin it in a dry 
cool place. Eat it with oil, vinegar and ſugar, juſt as you like 
it... Some admire it more than Hi 3 it 0 ren Ada 


roy -diſh. | gin ones kelp 


6© 24 S367 * jo Y; 4169 mos 8 
wil? 3 21 3 a 6 t Ae tf Ber 7?! 
yo! i, eut it into pieces, of 2 ſize fit to lye in te 
ki" ah, 855 you defign it +9 lye in, rub your pieces well witlt 
falt · petre, then take two parts of common falt, and tuo of A: 
falt, 1450 'rub ever} piece well } lay a layer of cominon falt in the 
ottom of your peſſel, cover ever piece over with common (alt; 
I them one upon another's do &'yov' ah, filling the hollow 
des on the aides with falt As your” 25 the top, 
* more, lay à coarſe cloth oyerthe' ele, a board over 
that, and a weight on the board to keep it don. Ketp it cloſe 
covered; n thus ordered, keep the whole year, Put a pound 
ol lalt· petre and two pounds of bay: -ſalt to a hog. 
pile 
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a 
t 
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— oc 61 8 ta Jo. 
YOU muff take co nog ae Heb one pound of bay- 
17 one pound of coar __—— boi if 


nd im i when cal 7 


oa on it to Keep 
au 8 will be fit to uſe in a week. 


F 
begins to ſpoil, Boil it again, and skim _y with 
it on your Fo again. 

2 1. Als tual bans... _ 
Wt Fund I ty va! Tie a ham, then te» pl of 
alt- 


find the 
AS 


. 


petre, and à pound of common fale 22 
them t r, with an ounce of juniper berries beat; rab the 
ham well, and la it in a hollow tray, with the «tinny 
dowtwards. Baſte it every day with the 4 for a Fee 
and then hang it in wood ſmoke for a fortni 
it, or parboil it and roaft it. In this pickle Fo you mer to 6 two _ 


- three tongues, of a piece of potk, 


or Welch cattle is 
ounce of bay-falt, an ounce of ſalt-petre, a 
ſalt, and a pound of courſe ſugar (rhis qua 
reey a+ tiebei 7 bt, r 
the U er) rub h the above ingrediems, turn it every 
day, and bafte e Wh bickle for a motith : take it out 
and roll it in bran or fawduſt, then hang it in wood moe, 
where there is but little fire, and a conſtant fmoke for a month; 


a 
it is 


with gt 
pretty 8 ltr for a fide- 2 cd for ſupper. A 


ton laid i i his hte Week, hung in wood-ſmoke two of three 
Cays, — . is vety ar . 


* 


eee e,, 
n 625d. 10,43. Le make make mutton Dawgs: 191d: voy Do VI 


22 Leere fol 


-petre, A pound & 


of common ſalt ; mix * and rub your ham, f an 4 25 


tray with the ſkin downwards, baàſteſ it 17 14 day for a fortni hy, 
them roll ĩt in n hang. of = ERP POR A 


night; then boil ity: Hang ina dry owt 
raiders. It don b E= well boiled, bu3.cnty c c noted * 


383d -, SPOT Aal Jo 22 e * 10 2949 8 2A83 
10 339 | 6 f tale 1 "A } 

ou muſt ares quarter of 9 3nd aut 45 
bam. T * 3 —— of 


anda pgund. of 
Let it lye . in. 1 5 de ring apd 


| Wap 
dax, othen bang it in word; Fnok kf YOu do, your beef, in, a dry 


ng heat mes to 19 and, keep em | ha 
— —.— 55 1 a ; p 8 ſoap the 1001 * 10 
and it will oaks o 
in water till you bon chem, and en, boil 15 a 3, COPpets 

you have one, or the 1855 eff pot you, 4 5 them i th 


cold water, and let them be four or five hours Ba they 
Skim the pot well and ↄſten. till ĩt boilo. If it is a yer large 
eee boil, it Hah ene 2 
will do, e dee i e e water. 
nell ae Boy: fare. dinger, pull. off. be I 
_— nely ted.all over; . Hold a red-hok fire: 
M ebagh 12 710 is ready, take a few, raſpings in a, 
(ER: 1 ;,then, lay in your 112 . 
es, round the, edge a lb. 07 555 


—— ett PEO IT e CAPs, Fl en 


kimming. all che time ul it bels Sa 


before it hoilg,, : 4 81 = in 5 4 wag 
e dee ingly "for 1 gin af 

a fortnight, and ln ot, the 

to boil them out of the pickle. 

Yorkſhire is famòùs for hams andthe" enen dn this: theit 
falr is much finer than our in Londan, it is a dange clear ſalt, 
and gives the meat a ſine flavour. IJ uſed to 8 Mal- 
ing in Eſſex, and chat ſalt will male any ham ag ſine d yu can 
defire: It is by much the, beſt ſalt for ſalt 
hollow wooden tray is better than a pan, de a pickle 
ſwells ado} Ke; As 63 Cy eee f T0 MINK £347.01 


es ye in, it 


dot w 
— 


ing. quarter K. den chi il ie Fon YN 


oe ps pond of: fog | 
ix all copth her, an 1 it; well 


gut f. e i pr bs 


5 half 
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Hane e a ee Gee | 


of. meat. A Mp 
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When you broil ny of yl ham er bacon, have | 

. ſome boiling, ater read the TR mae, | 
1 ha the water chen b oil he thei th, kes 15 the ay" Bn * 1 And me ehe, 
w them, gat ner. ian uon dit bus mot 1 Nimm e nom mos io | 
ht, n0o/c2103v 20H B1 p15 o mule barons init bk MM rw V 
8 "TAKE a fide of pork, then take off I the inßde füt, layt 
Ah on a long board of dreſſer, that the blood may rum away, ruh it 
5 well with gobd ſalt on both ſides, let it lye chus a week z hen 
Nez take a pint of bay- ſalt, a quarter of a. pound of ſalt- petre, beat 
5007 them fine, two 2 2 5 ſe ſugar, and a quarter of a peck of 
Ine common Fatt. in Hehe that will hold the 

Lay the skl 


pickle, and rub it Lay with the To ents Ke 
ell hde downwards, and baſte it every day with the pickle (ora 
| fortnight, then hang it in wood tbl as you der che beef and 
afterwards hang it in a dry place, but not hot. You ue to b 
ſerve, that all hams and bacon 142. hang cleat from every 
thing, and not againſt a wall, | 8 ] #0 nao sig 12 

Obſerve to wipe off all de od Tal beſote you put it into this 
pickle, and never keep bacon or Hams iti à hot kitcherr, or in 
room where the ſun comes, Ic makes then an ruſtʒ. 


it 10 1001 IC n. JIE. m bios 


To ſave pitted birds, iat in B UU. 4 


I HAVE ben ported birds Which we el 11 
ten ſmell ſo bad, reve 2245 body could bearthe for the = 
neſs of the butter, an by tin ing them itt ui ris 
ner, have made them as 9 eat: LQIST 
Set à large 1 71 clean water bn the fire Whei ay ; 
take off "the ter at log! chen take ke: A ddt 
one, throw ech 19 25 5 9055 pan! of Water Half-s . 
whip | Ge t. 10 d A ive" Cloth hfide ad but; Jod 4% 


till yi es hl 148 Aae aii When cho birds 
quite ders ſea = 8 with E pper falt to y your 
mind, 92 N Tloſe in tf 102 ce baer 6 
over the OWL of MIOW . - I bis Inginnot E 
4 +(13.,9:1y0 mad hod 9 
toy” elch Anh it „ canearh, udo 0 
cb your msckrel need p ese ue re >. { 1-1 g 


five'bt ſix pieces do fir large mackrel you may take\bnevoubee | 
of beaten pepper; chree large nurinebs; d little tiace, and 4 hand- 
ful of falt. lion — ſpice together, then make 
two or. three holes in each pie, and thruſt the ſeaſoning into 
the holes with your! finger, rub the piece all over With the ſea»: 
8 2 Boing, 


Wag k. them brow Nen and ler oe hd 


cold; then put them 4 Nr fron with * | 
will-keep Well covered 'u\Yreat W e "and are defi elich AT of 
19 1000 19311 em. 9445 124 oy 9 WS in NI 25 Wenn 
2 — — A — ls v4 . E 1 1 221 ru 
1 4. 4 ITY 1 ai. al 11s) 231 dw 40 Titbru $1 £ 141 WY, «1936W en 
Ws!) 10 100 Ly n 6 A F. XIV. a 5d in box 
bar 191kw blod's 75 B 10 re Sth Hbod 0 „ py 


tio breod olg "TT PC NIN 8 411 15.T 
Ino, 709 2607] ot 1257 5 Fre Jon dis N WV 51013 d as * 
4 chixx 2 fl e Nel aa. eld Nau! 
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"The boils rs K e 
Lege 5 ſn nd by vou, and;thraw 

Fe e 0 them, Pa Put into the watef a-pound of bay- 


let them e in! e Fong Hun 


of the water, then put them into a ſtone jar, an 

layer of walnuts lay a Ayer c Wag 7 We bottom and top, 

and fill ĩt u 8 ke 28 vine Let chem ſtand al} night, then 

. 7 get 8 n Fin Tee or bell. 8 05 
I 5 318. 

9 own v7 Gu ma eee A 


take them — 


AP rick TY bes CT fone i 
guts Clear With's Ne on 
| 7 pit vie nd oh 
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no eee 2 
Will ber wo Ar 700 
5 . — 1 i foe 1 905 


thi yy 57 Lon 9 50017 1 | 
— ee enteo 916 _ 9163 
TAKE Abe hay — 


15 iff ecee neden 
rf p pate the 210 in t ige e 0 Wt: 1% 
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to 


dem cs uw ; ay w 023 a e 
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between every 


J em, 


„ . HM f a af... *2. 
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SAESDS SPIES 


pring-wa 
water, and | put 4. into e 


ater, with a handful af white ſalt in it, {ti 
hand 1 | the ſalt is melted, the nuts out of the * 
pan with a wooden ladle, and put them into the cold water and 
ſalt. Let them ſtands a quarter of af hott) lay the board on 
them as before ; if they — 28 — they will 
turn black, then lay top en:@.clathy and eaver — with ad- 
other to dry z _ careſu 2 


glaſe Blader of Andes 
ices e MA "Nic Ys e Noah: your nuts, and yrs pour JAN | 
rind ler Shades Bee hey Yi ls be Kul Go pour fi 
ton lit Ger them, and tit a/ Bladder, and then N 175 
323 29W339. br f 9 F iu J 5 


103-DAB m9 50 1 de al * As. * oh! 


OU muff . N full. 
before they are hard, lay chemi 0 77 
two days, then ſhift 56 into fr euch ip em 
longer, then thift chech gal, wh nm oy 
take them [our of the Water, an 


hen elle pot le Half ay 
cloves. L 


ſeed, bl Wirf of an TEES 
"half 4 ounce: of, al 
bath raddim j then fil 
over them. Cor them 1 
tie thein do yu with a bladder f in 
to eat im d or three mb 
boil up you . 0 
your walnu 
fore you af) ae gar 
If yo een gn wn 55 „Anüts, 
le thy 4 hu Rave or "two, Wt 
falt and water "boiled unn ie an 
emptſes, fill em üp with thoſe in fs 5255 Ar 
care they are cored wit pile 35 


ear Take 


dP 
5 Lee . — 9 
e 75 ee i mates. Da heed ahem 
3 gur . Nickle. min, 
throw a 1 Ul of 1 and El wing with rap 9 


% 3 : gar. 


8 Abbe you have the beſt ſugar-vinegar of your own making, 


62 Tie def Gente, | 
| kat? Oven it cloſe, and let them ſtanilia fortnight; then polr 

dem wut of the pot, wipe-it:cleany andijuſt ruh the nuts with a 
d urſe cloth; and then put them im the jar with the pickle, a5 


you inetd not boil ĩt the firſt year, but pour it on cold ; and te 


nent yearg if any temains, bold it up again, sim it; put fre 


ſpice to it, and it will :de again οονοοονν 504 1 4c 7 1 ahi 
204 0% en 7 wt: ant eee eee 16 e 
. 1 11.914 blen E 1 To picks eri. 172 v0J 16 B by. 
' *TAKPwhatquantityof cucumbers you thin fitz-tihd put them 
in a ſtone- jar, then take as much ſpring<water as you think 
will cover them: to every gallon ef water put as much ſalt zz 
will make it bear an egg; ſet it on the fire, and let it boil two 
or three minutes, then pour it on the cucumbers and cover them 
with a woolen cloth, and over that a pewter diſh ; tie them dom 
cloſe, and let them ſtand twenty four hours; then take them out, 
lay them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a little dill and jennel, à very {mall 
uantity. For the pickle, to every three quarts of vinegar ont 
quart of ſpring - water, till you think you have enough to cover 


them; put in a little bay - ſalt and a little white ſalt, but not 


too much. To every gallon of pickle put one nutmeg cut in 
quarters, a quarter of an ounce of cloves, a quarter of an ounce 
.of mace, a quarter of an ounce of whole pepper, and a large 
race of ginger Nliced ; boil all theſe together in a bell- metal or 


copper pot, pour it, boiling hot on your cucumbers, and cover 


them as before. Let them ſtand two days, then boil your pickle 
again and pour it on as before; do ſo a third time; hen they 
are cold cover them with a bladder and then a leather. Mind al- 
ways to keep your pickles clofe covered, and never take them aut 
with any thing but a wooden ſpoon, or one for the purpoſe. This 
_ pickle will do the next year, only boiling it up again. 
Lou are to obſerve to put the ſpice in the jar with the cucum- 
bers, and only boil the vinegar, water, and ſalt, and pour over 
them. The boiling of your ſpice in all pickles ſpoils'them, and 
loſes the fine flavour of the ſpice, Fub 7 Thr 


— of N 


' TAKE the large cucumbery before they are too ripe, ſlice them 
them the thickneſs of crown- pieces in a pewter-diſh.: to eve 
dosen of cucumbers ſlice two large onions thin, and ſo on | 


> i Son you 
. © : 


To pickle large cncumbers in Ats. TY 


a. wat ed r 2 — . 


* 


vnd Pai Pla ard EA 263 


ont dich, ith n bügdful ef eh betwern * 

thia 2 1 Def then with ariother: , paxth ad leben 9 

5 tand twenty-Gur bob rz then put them in A, gul lender, Ahh let 4 

= then dati very wells put them id) jad cover the over With 

the white wine vinegary/aqd — tour Hour po 

h vinegar ſrom dem into al cbpper ſaure · pan, and boi 34 with; a 

mt little ſalt; put to the cucumbers a little m, 2 litie wholepep- | 

50 b 2 large race of N _ 5 then pour 10 5 . | 

1 inegar on. Cover them are cold, tie Em, - 

het We They will heat tocnat in toon n A 

rink zaich vo es bsw 10 dam _ Ag 185-200}, 8. A 

t a3 d Mal daum es 30g 39 Ta pie mesh, %% i 

two ec . tr ed.00 : Gitt get, cut uff e white 

em ends, and WAR" the" green'e 2 gn gr put them q 

wh 1 "Ari er Clealt water, and let theny He ten gr Khfee Hows I 

but, r then hape a large brörd fiew-pan foil ef ſphing-water, 11 

ben with a good lage handful ef ſalt; ſer it on the fire, and when | 

our = eg — put in e pals; not tied Jooſe, and not too | | 

hall at a time, for fear you break the heads. Jett (exld.chetalundino i 

one more, take them out with à broad skimmer, and lay them om a * 

wer cloth to co. "Then for your piclele: to à gallen of vinegar Fi 

not put one quart of ſpring water, and a Natdful of bay-ſalt;'Ter = 

tin them boil, then put * ps Ar- in your jar. to d pallow of f 

nee pickle, two nutmegs, a an ounce” of maee, the fame il 

rge of whole white pep 48 — the pickle het over them CO- [ 

| or ver them with OY . three or four times double, let 

wer them ſtand à week he piclcle. Let them fand a 1 

kle Jonge 1 1 400 OP ken be ay bee Wen 

hey they Irs 1 eloſe With's Hadder and leatker. - = [ 

al col 5 IE 13 Wönfc s e 15105 Blog'sre 13 

— me 3269 19990 bi acbb u gs f 

his T _ 10? O 16 .noqd? bow, do t vis 9 5 * 
5 when öh. fo re at the 2 1 7 1 

im- beſore they; 0 ; BPÞ&5 4 : | 

wer ben ke bring water, as Huch. 22 0 8 0 il cover , Þ 

and —— ia enoogh. bear an egg. with, bay = [ 

1 equal quantity eac ; the Y jaw 0 #) 

8. thin er * to . ther un 2M t - Ele 9 hp 0 

ſtand three and. then wipe thein very j 

3. carefully with a fine ſoft Nady Vee Jay thet 8 0 your laſs or jar, 9 

em then tate 46 moelp white wine „Megara oll * | ö 

e jar! to every gahlom put one pint of the beſt well 1a , „ 

al two or three heads of garlleł, a gvod deal of ginger Miced? half 

you an ounce of cloves, mace, and nutmeg ; mix your pickle well 


84 together, 4 
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a 1 y | 
| may with a fine e, cut them 0 oh out the | 
- them with made 4e wulf nd gud, ad Feng 


: in em together. g 10 my nN d Rig wid 
Þbq nds deb. FS aal «Yip 110, 3 ;pf- g An Oh 267.4104 
Gd 2267 516 0. ec S itzt 


| ang WEAK tog 300 ſpring water gn 
fi vim i MT ye ag = 8 


and ten days, tflen Arg th rh hy In 4 ſieve, and lay A on a 

cloth to dry; then take E viflegar, as much as on 

think will cover them, bail it, and put your podb in a jar, \ 

inger, mace, cloves aud Jamaica pepper. Pour your yi 

not vn; cover' witch a coarſe cloth, three ut four 
times double, tat the ſteam may come through a little, and let 

them ſtand two days. Repeat this two or three times ; hen it 


is cold, put UR g * us wn, 
cover e, 


£03 Ut Dom ugs 
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PICKLE " beans as yqu do the 1 | 


e 4 7 95 r pickle coulifowere. % ml 


Ws "TAKE the largeſt and fnen you, can get, cut them i ll 


etes,, or more : proper ly;, pull them into little. pieces, 
= 7755 * that orow i "he flowers clean RIEL pe 


pan on the when 
= 715 your, QWers, with A Tc Loaf 235 — F 


x: them boil up ze c den yu ab 
one 5 ! 


115 ove 


= 1 f x Ly 
- wayathe 
J . 
4 = 


lg het en 4/04 59 4 oo oe, $44 +99 Aer — 75 — — . ung 
jm " 2 4. * . 2 7” * 
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e ae ver & 
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5 e pick cel ts a maß be it well, the 
We pe freſh 1 hs eps wi do OY 151 ort- 


night; 
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the boikng; 


EFS 


night, they will ;beifit to eat. „Oberre to throw chem ont of 
water / into cold and che dry them. 2900 
8 42g0Ht ad 3u0 5863... 012-6 mat? 1 .-..;" quan gc en 
S Mibbg3- -ohad. >To fickle Peter oohe..... Sd, J Ba 


- SET a pot of ſpring· water on aan 


your beets, and let mera boil u -choy" are tender, "then peek 


with a bladders, Galant % 8 ; 911}. 1. 
925 7) pickle white Nembe. Wee Oh 


IJIEML A - 
TAKE the latge white-plombs ;/ and if they tiave tn? . 
them r remain on, and do them. 88 you do your peaches,,,!, 


\ an 


75 pickle neftarines and apricot. Ys Mn: 


Ir e the ſame as the peaches. Au Wet 


pickles will waſte with the Sh therefore you muſt 80 chem 
up with cold vinegar. . 


To pickle onions. "IT 
TAEE your. onions when e re to lye —— in 


your houſe, ſuch as are about as big as à large walnut; or 
may do dme as, {mall as you pl 


ward dry cont, then boil them in one 50 without ſhifting, till 


they beg begin to grow. . then drain them through a. eullender, 2 
et 


them cool ; as ſoon as they are quite cold, FA off two out» 
ward coats or ſkins, fl them till they look white ſrom each 
rub them gently with à fine ſoft linen · cloth, and lay them on 
clath to cool. When this is done, put them into Wem 


glaſſes, with about ſix or eight bay- leaves. To a quart of 
races of | 


* 4 quarter of an ounce of mace, two la 

; all theſe ingredients muſt be inter here and 
> 5-4 in tte zl pang Try then boil to each <q 

of vinegar two Junces o bay-falt, ſkim it. well as the 
riſes, and let it ſtand till it is cold; then pour it into the glaſs, 
covet it oloſe with a wet bladder dipped i in . 


down. This will eat well, and look , Ag e 3 
ill thei with cold Vinegar, : N 
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In TAKE, twelve derer ſcrape men pere bl bien 
glaG:4: then cut them trols in two . but 
not quite through but othatotbey will. then put 
in as much ſalt as they will hold, rab them —— dhaa 
; aver with alt. Let them dic in an earthen diſh for three days, 
— — them query day va them ſſit an o of ginger very thin 
and. ſalted ſor three — twelve cloves: of. garlick parboiled und 
ſalted three days, a ſmall handful of Mn 1) bruiſed and 
ſearched through r x -fieve, andi ſome red India 1 take 
our lemons out of the ſalt, ſqueeze. them e 
Into a jar, with the pes ee MOT e e di em Sith 
the bt white wine. — Stop them up very cloſe, andi in a 
month's Jime 970 will be fit to eat. * 1 
falV 7 IO 13786. out}, G 


| in pickle myſbroens wh Whites 1:1; oy 9137 1 N 1 
e ſmall buttons, cut and prime them at the bottom, waſh 


them With a bit of Hannel through two or three Waters, then 
ſet on the Rre in 2 ſtewW pan ſpring! water, and a (mall Bana 
of ſalt; when it boils, pour your muſhroochs in. Let it bol 
three or four minutes; then throw them into a cullender, lay 


them on a Hoary: cloth, quick, and cover them with een 
17 .a 


5 0 „gu 0 Daze enn bod | Y (168014 34 84 | 
NE E a gallon of the beſt vinegar; put fr inte 2 end Ar 
to every gallen of vinegar put half a pound: f bay. falt, 4 wr 
tet of a pound of Wade 4 quatter of un tunce of cloves, 
nutmeg Gut inte quarters, Rebp the top of te tin cd 18 yer 
a wet cloth! As thE=cloth"Uritsy eke Foe A vet dne; dop't 10 
the fire be 266 arge, leſt 6h! of th RY 
Drawit as long e you tate the 00 200 9 as ben rj 
fill your bottles} u gebenen e bf Tr 


197 Fr 


few blades of mrmac&{ahd 3 fhet/of nutimeg; hen fin the böttle 

with pickle and melt ſore muttoniat, Rrdln it! and pou?” 0 

ere 1e Wil keep RH beter mitt ech Aer vad, 1210 

mea muſt put Your nautmeg övef GE de ing 

aud give it a'boil, While it i hot, yον may fler It at 701 5 IO 

arts eold, it wil hot cut; for A "crack 00 Jes. 

Note ; In the, 19th Chapter, = — end- f -_ cEIp I» 
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be. are quite cold with a ſmall i ſcbop very catefully/take off 


| mnt li and 25. 


grand '* Tacpicklecgndings. - 
WHEN you have proemed them as you do 


o pda ph, and 


the eye as whale 28 vb enn, teoop out the core, put ig 4 
clove of garlick, fill it up with muſtard- ſeed, lay dn the ey 
again, and —— in your raw „with 3 
Put the ſame — ou do t the pippins n dona 
cloſe.” b * 7 ** ENI PPi ! pla, 1 0 

| | Mu ae 06.1 Str do amy 0 51% bart 


To pickle'red ara In 50 Pon 
TEN ate Joins the fame W d aber 
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74 pickle fennet.. N PN 71 17 * n * 
SET ſpring · water on the fire, with a handful of falt; when 
it boils, tie your ſennel in bunches; put tem into the water, 
juſt give them a ſcald, lay them on a cloth to dry ; when cold, 
put in a glaſs, with a little mae and nutmeg, it with cold 
vinegar, lay a bit of green ferne}. on the top, e that a 
bladder and leather, 3 


7 pickle grapes.” it OE 


GET grapes at the full growth, but * ripe; cut them in, 
fmali bunches fit for dani, put them in a ſtone jar, with 
vine · leaves between eyery layer of grapes; then take as much 
ſpring- water as you think will cover them, put in a pound of 
bay-ſalt, and as much white, falta s will make it bear an egg. 

Dry your bay: ſalt. and pound it, 7 will melt the ſooner, put · it 
into A bell - metal, ox copper - pot, bail it and skim it very well; 
28 it boils, take all the black ſcum off, but not the white um. 
Wben it has boiled a quarter of an heut, let it ſtand to co and, 
ſettle; when it is almoſt, cold, pour- the clear. ligugr on the. 
"apes, lay vine-leaves on the top, tie them down cloſe; with 
nnen cloth, and cover them with a Yiſh; Let them ſtapd twens. 


ty- four hours; then take them out, and lay them on a clotb, cover 


them over with another, let them be dried between the cloths, 
then take wo; quarts of vinegar, one quart of ſpring. water, and 
_ of ee Let jt, boil alittle while,. Skim it ag 
ils, very clean, let it Rand till it is; quite cold, dry your jat 

with a cloth, 1755 freſh vine - leaves at the bottom, and between 
oy bunch of grapes, and on the top; then pour the clear off 
the 
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pickle on the proper. fill your jar that the pickle may be 


„tie 9 in a piece of flannel, 
reren 3 


the f, 

o tem en Fe: Pn a * 
8 N NN cf d 5 911 "” — 
15 e eee 85 Wy Nr 

7 TARE 6 — ite wine, vi e . 
ape — 7 U NL Tel | Yea e 
1 into 15 0 ur 
Acbertes, 15 : 


mes W lg ut, and 
it till it Jooks of 4 0 oloun, the 1h K f. So er 25 


by 


with the u orft of obe 
you ſtrain; them ſtrain 100 wy cloth, ee 1 65 
eee pa can from the harbefries. Lat it Rane 


1 85865 pour it clear into the gn ina Finne þ bi 5 
bolts Hals ſennel z when cold, put en Httle bit at che th, 5 
pot or tals; And e it cloſe i adder and leather. 


vr 98 N fugar 77 We of a pound. af - 
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lach che bbage thin, 
— — of All. ſpi 27 i TAE 
pickle of Titdle üſe bir ot 1 0 of | 


pick Fe ome. cople ; ITE AN d of, it. voy 9101909 b 2 
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KE Tus | amy 241 1OtL 46 
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ey them into ee 
With 2 Boney TT Mee n A quagter of Al 
dune of allumh, « Boa m Wn doe with a pewter- "hs . 


ſet the the. chatebal in, a flow site t c boi! 
idem Nang 85 „ turning e 0 cl we T5 
then take them out, _ | them on a Cloth. t 

make your pickle” 2s for OILY nes, oh 10 

tard, this muff be muftard- ked. ee 0 10 

þrep! theory Way —_—_— W 
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Tor pickle rx uy apt t mg pry 
{21g ch 19hnw io qo) 2112 a0 ; 120 
TAKE new ae gg of 2 A e NE 4 
Hard ready vitewar, with wat — heb 
and ſtop the bottle choſe. i: 
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rule Pai un: Eg: 


ern Ai ch $811 16 wor Ha 299518 da nd * 2 i 


* wu es 720 CAFE 
f e ; Hb ne3 1 95 
. them inte 23 70 


Fey's gentle 
ned IN 775 ers. ky ot 8 

OUR agan.z.th BED out 4 Aer 

$; Jn 1 57 put. ther to three quarters Of an ohn 

dec, ah Hände c 1 5751 uſt, give it ne hol. 

dr it to at oy efs,.4n ip the, icez well, among the. 

Wd 5 Fa pur in OP! 2 Food Talt, three quarters of 


pint of the belt white wine vinegar, and a quaiter of an qunce 
of whole pepper; then dete Lale oe 5 oo then 3 


ay ſters, as 0 10 ig 2, . 
2525 — 


1 45 the bäret will t. N 
y win ſoon! ve fd l FCA 
ves them cloſe With à e abe Teat » AY be 
2 cold before you cover thein up. Tk do cockles 2 hr, - 
els, only this, cockles are ſmell, 2 you os have 
at leaſt two quarts, a a 
Muſſctsyb 
they are pet; piek them ag 5 
ns ,AMib-197w9q 8 12 910 N 1 af 1115 hl in — \ 


crab out under 
root of! the ron 
be-withed #1 
bi un $6 Of young eee e e, x 
125 AO wa " — roy Sainz; ana 
K ale ew, 6 HO dl yo bas , nu D 9187 n 
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N e ee bank: 
CARE Sis u } 
and when” 9 10 Id f da en 18 ane lig he et no 


with two orthree large blades of mace and a nutmeg 8 des thin, 
31 
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ee ichen ieh diſtilled vinegar, or the vinegar of 
yout own AE with half ſpring water.. 


25 Pickle eke Voftand. DN” 
NN . 


: \ OIL artichakesall you can pull rhe leaves off, than. cf 
| the chokes, and cut © 0gy the fialk, 5 take, great care you 
don't let the knife, the tops, thr ory chem. into ſalt and water 
1 an hour, then take them. N lay then, 3 2 p 


vinegar, or yout ſugar-vinegar an ng-water.; cover them 
with mutton fat fry'd, and tie tom — with a bladder and 


K. — — — 7 —— 
To nuit ſunphi e See 


TAKE the ſamphire chat is Paw, i it in a a clean pan, 
throw two or three handfuls of Lonere 8 nd gover it with ſpring. 
water. Let it lie twenty-fod urs, t us it into a clean braſs. 
fauce-pan, throw in a handful of alt r it with good 
vinegar. Cover the pan elbe, And fet it over a very flow fire; 
Jet it ſtand till it is juſt gieen ahd.criſpy hen take it off in a mo- 
= for if it ſtands ob g it is ſpoiled ; put it in your pick - 


adder, and leather, aud, 12 7 it ſot uſe. Or you may keep it 
all the year, in a very ſtrong brine of e ee bon 
iti An vinegar juſt before you-uſe tt. 


ras Elder -ſhoots, in imitation. of bambas. + 


"TAKE theJargett aoilloungeld home of adelynwtiich pal 
out in the middle of May, omar Pros are moſt tender 
biggeſt che ſmall ones are not wotth doing. Peeloff che ou 
peel or skin, and lay them in a ſtrong brine! of ſalt amd water for 
one night. then dry them in a cloth, piece by piece. In the mean 
time, make yqur pickle of half eie half beer viue- 
gar: to each quart/of pickle you muſt put an ounce of white 
or red pepper, an cunce of ginger ſliced, a little mace, and 2 
few corns of Jamaica pepper When the ſpice has bone i in tho 
pickle, pour it hot upon the ſhoots, ſtop them cloſe immediately, | 
and ſet the jar two hours before the fire, turning it often. Ir is 
as good a way of greening pickles as often boili g of you may 
boil the pickle two or three times, and pour it on boiling hot, 
juſt as you pleaſe. If you make the pickle, of the ſugar®vinegit, 
+ | 5 you 


" - 
7'.I * 


drain, them into large wider d glaſſes, 
macę 12 1780 nutmeg between, fi As ther with 1 Ng 


g pot, and cover it cloſe. Muhen it is cold, tie & gown with a | 
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you muſt. let one half be ſpri ter. Yow have the receipt 
for this vinegar in the tcqth Chapter JEW gi IWO FYOY 
Rules ta he obſerved in iets. 
ALWAYS uſe ſtone jars for all ſorts of pickles that require hot 
piekle to them! Tue Hfſt thifge is the bor theſe nbt bnly 
falt longer; but keep the pickle better et vinegar and fal wi 


penetrate through all earthen veſſels. tothe and Flas ib the- oh! 
1 $16. He ſure nhever do put Your ands In 
take 1 5 6 e we fe po 
n | " 1 ſpoon — i t g 0 
hos ' — eee 3 1 
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TAKE four pounds bf flour well drzed uhd ſifted, been pounil 
of currants waſhed and rubbed, ſik pounds of the belt; fre 
butter, two pounds of Jordan almonds blanched, and beatenWwith , 
orange-flower water and ſack till they are fine; then take four 
pounds of eggs, put half the whites away three pounds of double- 
refined ſugar beaten and fifted, à quarter of an ouhnee df mate; 
the ſame of cloyes and cinnamon, three large nutmegs all beaten 
fine, a little ginger, balf à pint of ſack, half a pint of right 
French brandy,.{weet-meats to your liking, they mult be orange, 
lemon, and citron. Wort your buttet to w otbam with your 
hands before any of yaur iogretlients are in, then put inyout'fugay 
and mix ĩt well together; let yoanegesbeiwell beat and ſtraimed 
thraugh.a ſieve, work in yout almondsi firſt, men put in yοhẽ 
egga, beat them all together tillthey loo ute nnd their; hem 
put in your ſack, brandy, and ſpices, ſhake ur lau by de 
grees, and when your oven is ready; put in your. curtanth and 
ſweetmeats as you put it in you hooοαν It will take four Hour 
baking in a quick oven. Vou muſt keep it beating with uf 
hand all the while you are mixing of it, and vrhen your|turrants 
n and cleaned, letithem be kept before the fires . 
o that they may go warm into your cake Tris quantity will 
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TAKE a pound of butter, beat it ip an earthen pan with your 
hand one way, till it is ike a fine thick cream, then have ready 
twelve eggs, but half the whites ; beat them well, and beat 
them up with the butter, a pound of flour beat in it, a pound 
of ſugar, and a few carraways. Beat it all well together for an 

hour with your hand, or a great wooden ſpoon, butter a pan and 
put it in, and then bake it an hour in @ quick oven. 3 
3 For change, you may put in a pound of currants clean waſhed 


ou 


| To make a cheap ſeed cake. 
YOU muſt take half a peck of flour, à pound and à half of 
butter, put it in a fauce - pan with a pint of new milk, ſet it on 
the fire, take a pound of ſugar, half an ounee of all-ſhice beat 
fine; and mix them. with the flour. When the butter is 

melted, pour the mile and butter in the middle of the flour, and 
work it up like paſto. Pour in with the milk half a pint of good 
ale yeaſt, ſet it before the fire to riſe, juſt before it goes tv the 
oven, Either put in ſome cutrants or way „and bake 
it in a quick oven. Make it into two cakes, They will take an 
hour and a half baking. | 

wg To make à butter cake. 

YOU muſt take a diſh of butter, and beat it like cream with 

your hands, two pounds of fine ſugar well beat, three pounds 


df flour well dried, and mix them in with the butter, twenty-four 
eggs, leave out half the whites, and then beat all for an 


| hour. Juſt as you are going to put it into the oven, put in 3 
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| uarter of a of 
2 Oe A zarter of a peck of ſins ſloum 


materials. Take four pounds bf butter, beat it wi 


for two hours together Von 


made, Plan and Rah. EF 


quarter of an ounce of mace, a nutmeg beat, a little dreh oy 


brandy, and ſeeds or autranta, juſt as you pleaſe. = 
24h e. mate 


N cates, — W 


ag 


TAKE thite pounds, of f 


of bad ited” in S. Ane, ieee 
a large nutmeg £ 


; ' then take a pound of treacle, 2 quarter 
of a pint of cream \ Inake chem warm together, and make up tha 


bread ſtiff "Fell jt” out, and make it up into thin ene, ct 
out with a des- cup, or mall . or roll chem mund like nuts, 
and bake them on .tin plates in a flack e ger ee 


To makg g fine ſeed or Men cake,” 


wage 
mace beat together 


utter, fp QUnECS Qt can 
+ Aguarter,of an ounce of c 


+4 4 "a penayworth of cinnamon beat, a — . ſugar, a 
Pen Wk of, goſe-water, 4. pennyworth 


of, ſaffrag, 2: A 

115 bed of milk; 2 it all zggetbes.Jightly 
with 17 hands thus; firſt boil your milk, and. bytes, hen em 
off the butter, an "mix it with your flour and a. little of the 
milk; ftir the yeaſt into the reſt and firain” it, mix with the 
flour, t in your ſeed: and ſpice, roſe-water, tincturę of oj 
fron, ſugar, and eggs ; best it all vp. well with your, hands light- 
ly,. and bake it in a hoop ar pan, but be ſure DH utter. 8 1 
well. It will take an hour and a half in a qu 


leave out the ſeed if you chuſe it, and W Gather! D bertes 
withous 4 it buy that you malfoagyou like? + 555! 4 


Lu, 2 2. 45 15 = , 34> 32 


To nale 6 fich ſiui Calas cuil "he nun f cate. 


_ YOU'mpſt take our pounts of the finelt flour, and, ine 
pounds bf double-refined* ſugar beaten and ſifted ; «, i bom 


ns i and dry them by the fire till you prepare; 1 * I 


till it is ſoft like cream, then beat thirty-five eggs, ave N ; 
teen whites, ſtrain off your eggs from the tre ond beat them 
and the butter together till al 17 lte deer Put in foul or 
five ſpoonſuls of: r6ſe- or orange flower watet, and beat as 


then take your flouf and ſugar; wh ſixt-wunces: 8 


eeds, and ſtreu them in by degrees, beating it up allahe time 


may put in as much tincture of 


eee amber greaſe * pleaſe 3 butter We" | 
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zletzit ſtand three hours in a moderate oven. You muſt obſerve 
always, in beating of butter, to do it with a cool hand, and beat 
it always one way in a deep earthen diſt. \ 


7 make  Pepper- cakes. 


"TAKE half; a Sill of. ſack, balf a quarter of 'an 8 ON 
whole white pepper, put it in and boil. it together a quarter of 
an hour, then take the peppet out, and put in as much double. 
refined ſugar. will make it like a paſte, then PORE in _ 
Bos you. pleaſe on plates, and Jet it dry itielf. 


Fo mate Portugal cakes.” 


MIX into a pound of fine flour, a pound of loaf ſugar beat 
and ſifted, then rub it into a pound of pure ſweet butter, till it 
is thick like grated White” bread, then put to it two ſpoonfuls of 
roſe - water, two of fack, ten eggs, whip them very well with a 
"whiſk, then mix it into eight ounces of currants, mix d all well 
together; butter the tin pans, fill them but half full, and bake 
them; if made without currants they'll keep half a year; add 
a pound of almonds blanched, and beat with roſe water, as above, 
_ e the flour. "Theſe are another ſort and better. 


T4J 2/4 0 


1 To make. a pretty cake. 


TAKE 7 yo" of flour well dried, one pound of ſugar, 
half an ounce öf mace, as much nutmeg, beat your ſpice very 
fine, mix the ſugar and ſpice in the flour, take twenty-two eggs, 
leave out fix whites, beat them, put a pint of ale yeaſt and 
the eggs in the flour, take two pounds and a half of freſh but- 
ter, a pint and haif of cream, ſet the cream and butter over the 
fire, till the butter is melted, let it ſtand till it is blood-warm, 
before you put it into the four ſet it an hour by the fire to 
iſe; then put in ſeven pounds of currants, which muſt be 
plumped in half a pint of brandy, and three quarters of a pound 
of candied peels. It muſt be an hour and a quarter in the 
oven. Yow muſt put two pounds of chopped raiſins in the flour, 
and a quarter of a * 7 en n "_ put: ip eurrants in, 


dake it in a hoop.” 
on To mY ginger- bread. 


TAKE three quarts of fine flour, two ounces: of bann 
a quarter of an ounce of nutmeg, cloves, and mace beat 
> but woſt of the laſt ; mix all together, three quarters of 
2 5 of fine ſugar, two pounds of * ſet it over the _ 


R * 2. . 


SY 2 7 


made Plain and Faß. ak 1 5 


0 put don't let it boll; three quarters of a pound of butter melted 


in the treacle, and ſome candied lemon and 2228 


ine; mix all E ag An hour will | n 


quick oven. 


20 WH tle fine cakes 


ONE Al, of butter beaten to cream, 4 pound and a quar- 


OR a, pound of fine ſugar beat fine, a pound of cur- 
rants clean waſhed and picked, ix eggs, two Whites leſt out, 
beat them fine, mix the flour, ſugar, and eggs. by. degr __ 


the batter, beat it all well with both hands,, ants I 
Uttle cakes or bake it in one. 49" he" "9 2 | 


I, 


N md Another ſort of Are 4 | 


* 7 


A pound- of flour, and half a pound A ls 
15 of butter with _ n and * them well together. - 
it in little cakes, - nf 5s dara. ee 


To malt drop- Raab ks...» 

TAKE eight eggs, and one pound of double-refined ſugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat ir; and then 
your flour by degrees, beat it all "AY: well together without 


ceaſing; your oven muſt be as hot as for balfpenny 1 ther 
flour ſome ſheets of tin, and drop your biſcuits of What 


you pleaſe, put them in the oven as faſt as you can, and when 


you ſee them riſe, watch, them ; if they begin to colour take 
them out, and put in more, and if the firſt is hot enough, 


them in again. If they are right done, they wi will have a white ice 


on them. You may, if you chuſe it, put in a few carraways ; 
when they are all baked; put then in ce oven again to "7 then 


keep them in a very dry place. bun- Ou A 
| To. make common us Bil : Kar {er 
mary up ſix eggs, with a ſpoonful n a ſacon- 


„ 24 iy I 


ful of fack; then add a pound of fine: powdered. ſugar, and a 


pound of fone x mix them into the eggs by d and an 
ounce of coriander-ſeeds, mix all well together, ſhape them on 
white thin paper, or tin moulds, in any form you pleaſe. Beat 
the white of an egg, with a feather. rub them over, duſt 
fine ſugar over them. Set them in an oven. moderately heated, 


when 


el | they riſe and come to/a good. ** take them out; ayd | 
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Whit you have 1 oven, if you have no ſtore 
— n, put them in the ohen Nr ſtand a 
3 ors 


$4S& 7 i. Þ . 


To make French Di 1 


„HAVING a pair of clean ſcales ready, in one ſeale pub thres 
"new-laid eggs, in che other ſcale put as much dried Hour, an 


- equal weight with the gs, take dut the flour, and as tüch 
5 gere d 1 up well 


E 


With a whiſk 15 5 are of a fine froth, then whip In half n 

"ounce of candied lemon- peel cut very "thin and fine, and beat 
well; then by degrees whip in the Rok and TAs, flip in 
the yolks, and with a ſpoon temper it well t then ſhape 

your bifcuits on fine white r with your Toon. and throw 

Powdered ſugar over them. Bake them in a moderate oven, 

not too hot, giving them a fine colour on the top. When 

are baked, with a fine knife cut 1 from cue Pager. 

hy them in boxes for uſe. f 
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. TAKE a pound of almonds, let them be ſcalded;” bliineked, 
And thrown into cold water, then dry them in a cloth, and pours | 
them in a mortar, moiſten them with orange- flower water, 6r 


the white of an egg, leſt they turn to oil; afterwards take an 
ual quantity of fine powder ſugar, with three or four whe, 


1 eggs, and a little muſk, beat all well er, and ſhape 
them on wafer-paper with a oon wund. e them in à gen- 
e en tin plates. N E 3: 19999. JE 

_ 3 ry” ih IO IT; 


a2; 7 l Shrenilery Hikes: . 
TAKE t two mana of flour, a pound of ſugar finely ſearched, | 


mix them together (take out a quarter of a pound to roll them in) 
take four t, four ſpoonfuls of. . and two fuls 


beats. 

of roſe water, beat Bam well n e. With the 

| Lour into a 1 ef roll them into thin e . 8 | 
MS 5 25 11 llu git ods 310 150 n ys! f 31s) nn 

1 + ee make: matling "cakes. nvoq & ni been 

N * . 1e. 19113 N bis tines 

| 0 2 uc of deck of flour well. dried at che. hre, add 
two 1 of mutton: 5 tried and ſtrained clear — warn 


i7. very 
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very little all- ſpice beat fine: take half a pint of good yeaſt, and 


put in half a pint'of water, ſtir it well togeth@, ftrain it, and 


mix up your flour into a paſte of a moderate ſtiffneſs. You muſt 


add as much cold water as will make the paſte of à right order - 
make it into cakes about the thickneſs and bignebs ef an oat- 


cake ; have ready ſome currants clean waſhed and picked, firew 


that none.can be ſeen till the cake is broke, I 
currants out, if you don't chuſe them. 1 


Ju may leave the 


: 
oy 


* 


of ſugar, and half 
butter, then wo! e and make it into 
wigs, with as little flour as Let the oven be pretty 
quick, and they will riſe very much. Mind to mix a quarter 
of a pint of good ale yeaſtin mile. | 
ves very good ig 


TAKE a quarter of a peck of the fineſt flour, rub. it into 
three quarters of a pound of freſh butter till it is like grated bread, 
ſomething more than half a pound of ſugar, half a nutmeg, 
half a race of ginger grated, three eggs, yolks and whites 
beat very well, and put to them half a pint of thick ale yeaſt, 
three or four ſpoonfuls of ſack, make a hole in the flour, 'and 
pour in your yeaſt and eggs, as much milk, juſt warm, as will 
make it into a light paſte. Let it ftand before thu fire to riſe 


Half an hour, then make it into a dozen and a half of wigs, waſh 


them over with egg juſt as they go into the oven. A quick oven 
and half an hour Will bale thine.” 7 NG ee 
To. make buns.: - 55 
TAKE two pounds of fine flour, a pint of good ale yeaſt, 
put a little ſack in the yeaſt; and three eggs beaten, knead 41 
theſe together with a little warm milk, a little nutmeg, and a 


little falt ; then lay it before the fire till it riſes very light, then 


knead in a pound of freſh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what ſhape you 
pleaſe on floured paper. | 9 N | FP 4 158 N. ; "Pp 
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TAxxE two pounds of flour dried in the oven, of at hk 
fire, and half a td of ſugar finely powdered, four yolks, of 
eggs, two whites, half a pound of butter waſhed. with roſe- 
water, fix ſpoonſuls of cream warmed, a pound and a half of 
currants unwaſhed, but picked and rubbed very clean in a cloth; 
mix it all well together, then make them up into cakes, bake 
them in an oven almoſt as hot as for a manchet, and let them 
ſtand half an hour till they are coloured on both ſides, then take 
down the oven- lid, and let them ſtand to ſoak. You muſt rub 
the butter into the four very well, ther the egg and cream, and 
then the currants. | | d 


CHAP. XVI. 


of Cheeſecakes, Creams, Jellies, LE nd 
| ; Duþs, &c. 


2 7 make fre cheeſecake, 


TAKE a pint of cream; warm it, and put it to hve quarts of 
mall warm from the cow, then put runnet to it, and juſt give it 
a ſtir about; and when it is come, put the curd in > . | 
bag or, cloth, let it drain well away from the whey, but da 
not ſqueeze i ho * then put Mig in 4 mortar, and break the 
curd 28 fine ag bütter, then put Kah yout cuiditalf à pund of feet 
almonds blanche 450 ne exceeding fine, and half un pound of 
© tmackeroons beat tt AF i have no matkeroonsy" get 
Naples, bileuits, the#i: ad F ts of nine beater, a 
Whole nutmeg's ire Ve) ke 9 5 Wee diſſoſved in toſe ot 
. e-flower 2 ater Nee r'; "nt al well 
190 er, then” x Hae pound a 28 Tete and ſtit it 
I in it, and HIPS! abe of cute plan d, to let ſtand to 
N. till Jo. uſe, it, then make your puff paſte 5 take pound 
of fine flour, wet it with cold water, roll it out, put into it by 
degrees a pound of freſh butter, and ſhake © Httle flour on each 
coat as you roll it. Make it Juſt as you uſe it, * 
ou 


® 
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You . leave out the currants for change, nor need you put 
in the perfumed plumbs, . if you diſſ'ke them; and for variety, 

when you make them of mackefoons, put in as much tincture of 
ſaffron g will give them a high colour, but no cutrants. This 


we call ſaffron cheeſecakes ; che other without cutrants, almond 


cheeſecakes; with currants, fine un 5. ny: ee y 
mackeroon cheeſecakes. F 


To. make. 10 CALL * 


' TAKE the peel of two large lemons, boil it very tender, then 
E it well in a mortar, with a quarter of a pound or more of 


oaf ſugar, the yolks of ſix: — T and half a pound of freſh. 


butter; pound and mix all well together, lay a puff-paſte in 
your patty-pans, fill them half full and bake them. Orange 
cheeſecakes are done the ſame way, only you boil ne PREAS wwe 
or three waters, to take out the bitternek. _ 20 


A ſecond ſors, of lemon chreſecakes,. 156 189 

TAKE two large lemons, grate off the, peel of both, and 
ſqueeze out the juice of one, and add to it half a pound of 
double-refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt balf a 2 of butter, in four or five ſpoorifuls 


of cream, then ſtic it all together, and ſet it over the fire 
ſtirring it till it begins to be pretty thick; then take it off, and 


when it is cold, fill your patty-pans little more than balf full. 


Put a paſte very thin at the bottom of your, barg p pans. Half ar an 
hour, with a quick oven, will bake them. 


To") mkae almond 5 . a i 
TAKE half a pound ch; ps almonds, and ay. thera in 


* 


cold water all, night the next . orn . into cold 


water, then ee in a clean cloth, beat 
them wi Ana ge a ik argv; re then takodyy- 
leave, a four, whites, He Sh man fa 


pound e n e 4k Be, ba te ten mach bent them 
g ie 


well together in à mahle n-ounces of good freſh 
burter, melt ig, alittle, "OY 2 peel, and put them is the 
mortar with, e h well topIhet, 1 * 
Nour PIGYrpansy ft - © +) 97 tt; 41 3 Jr] } 0.4 
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To make fairy butt. 
Tak che yolks of two hard eggs, and beat them id 6 
Marble mortar, with a large ſpoonful of orange-flower water 
and two tea-ſpoonfuls of ſugar” beat to powder; beat this 
all together till it is fine paſte, then mix it up with- about ag 
much freſh butter out of the churn, and force it through a fine 
Arainer full of little holes into à plate. This is a pretty thing : 
| to ſet off a table at ſupper. n © 
| To mah? almond caftards- 185 
TAKE a int of cream, blanch nd beat a quarter of apound 
df almonds fine, with two ſpoonfuls of roſe-water. Swecten it 
to your palate z beat up the yolks of four eggs, ſtir all together 


one way over the fire till it is thick, then pour it out into cups. 
Or you may bake it in little china cups. 

3 To. make baked caftards. 
© ONE pint of cream boiled with mace and cinnamon; when 
Told take four eggs, two whites left out, a little roſe and orange- 


flower water and ſack, nutmeg and ſugat to your palate; mit 
them well together, and bake them in china cups. 
To make plain cuſtards. 

TAKE a quart of new milk, ſweeten it to your taſte, erate in 
a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, ſtir them into the milk, and bake it in 
china baſons, or put them in a deep china diſh 3 have a kettle o 
water boiling, ſet the cup in, let the water come above ha 
way, but don't let it boil too faſt for fear ofats getting into the 
cups. You may add a little roſe- water. 2290 f19v91 49 294 11 
ne 4 li 1 har Ji nisiſt adiegn, e xi 

1 285 1 Tn drang = 16 „ lidwe 201 lis 1; 
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TAKE the yolks.of, ten eggs beat vet une e ee 

Rheniſh, fix ounces of, ſugar, and the juice of Hh {went 
oranges; ſet them over a gentle fire, ſtirring them one way till 
it is thick, When you take it off, ſtir in a piece of butter as 
dig as a large walnut. | 
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To make ſterplt cream. 


and put them in a ſtone bottle, RIT it up with fair water 
neck, put in a ſmall quantity of gum arabick, and gum 
dragon ; then tie * the bottle very cloſe, and fet it into 'a 
pot of water, hay at the Sita,” Let it ſtand fix 
hours, then take it out, ak let it ſtand an hour before you open 
it, left it fly in your face; then ſtrain it, and it Will be a 
= Jelly, then take a pound of blanched Almonds, beat them 
e, mix i with a pint of thick cream, and let it ſtand 2 
lr e; then ſtrain it out, "and mix it with = pound of jelly, ſet it 
over the fire till it is ſcalding hot, ſweeten it to your taſte 
with double-refined ſugar, then take it off, put in a little amber, 


top; when it is cold, turn and lay cold whipt-cream 
r Be ſure it does wot dell 
is in. 8 


Las cream. 


TAKE five large lemons, 1 them as thin as 'poſtble, dee 
them all night in twenty fuls of ſpring- water, with 
the juice of the lemons, r nin it . a 2 8 
a Giver ſauce-pan, if you have one, the whites wg ſix eggs bea 

well, ten ounces. of double-refined ſugar, ſet it over a very flow 
charcoal fire, ftir all the time one way, ſkim it, and when 


it hs Bt en n nne pour it into 


. HO 3 385 31212 2 35,959 el: n {+ I; 1211 * 
7 115 Naw qu mod) 36907 

194 ee ” Him Een n, 10 eros Rt: 
"TAKE the juice of FLA bs demons, : Salf u pint of 
water, a 8 75 double! ral "tbeaten> fine, the 


whites of ſeven eggs, and the clk of dne beatem very well; 
mix all together, ſtrain it, and ſet it on a gentle fire, ſtirring 
it all the while, and ſcum it clean, puttanto\it the peel of one 
lemon, when is very hot, but don't boil, ok out the lemon- 


peel, and pour .. into ching ines. "You wilt 1 to k 
it ſtirring one en eee Tha 
1 1 
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S of hartſhorn, and two ountes of 7 
92 


and pour it into ſmall do pillipots, ike a ſugar-loaf at 


Jah of cream. 
TAKE four ounces of hartſhorn, put it on in rer of 
W 


water, let it boil till it is à ftiff jelly, which you wil, know 
by taking a little in a ſpoon to cool; then ſtrain it off, and add 
to it half a pint of cream, two ſpoonſuls of roſe · water, tuo 


| ſpoonfuls of ſack, and ſweeten to your taſte ; then ve it « G 


gentle boil, but keep ſtirxing it all the time, or it will curdle; 
then take it off, and flir it till it is cold; then put it into broad 
bottom cups, let them ſtand all night, and turn them out into 
a diſn; take half a pint of cream, two ſpoonfuls of roſe· water, 


and as much ſack. Sweeten it to your palate, and pour over - 


them. 


T0 make orange cream. 


ARE à pint of juice of Seville oranges, and: put to it the 


yolks of fix eggs, the whites of but four, beat the eggs vet 
well, and ſtrain them and the juice to ether add to ita =. 
of double - refined ſugar, beaten and ſifted; ſet all thoſe toge- 


ther on a ſoſt fire, and put the peel of half an orange to it, 


keep it ſtirring all the while one way. When it is almoſt ready 


to boil, take out the orange - peel, and pour out the cream into 


glaſſes, or china diſhes. 


7 „ make gooſeberry cream. 


TARE two quarts of gooſeberries, put to them as much 
water as will cover them, ſcald them, and then run them thro? 
a ſieve with a ſpoon: to a quart of the pulp you muſt have 


ſix eggs well beaten ; and When the pulp is hot, put in an, 


and. ſtir them over a gentle fire till they grow thick, then ſet Ly 
by; and when it is almoſt cold, put into it two ſpoonfuls af 
juice of ſpinach, and a ſpoonful of orange: flower water or ſack ; 
ſtir it well together, and put it into your baſon. When it is 


ounce of freſh butter, ſweeten it to your taſte, put in your 125 


© 


cold, ſerve it to the table. 


+ iy d — ry 4 1 Sosa. 1 gone! 1 JT AAT: 
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for 91 To make | Bark 05 eat. Mw 2229 n 10 
TAKE à ſmall. 1 »boil it in milk 
and water till it is tender, then ſtrain the liquor from 


it, put your barley into a quart of cream, and let it 1 — 
Ic tle 
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little, then take the whites of five eggs and the yolk of one, 
beaten with a ſpoonſul of fine flour, and two ſpoonfuls of orange 
flower water; then take the cream off the fire, and mix in the 
eggs by degrees, and ſet it over the fire we to thicken... 
dweeten to your your alte, pour ĩt into baſons, when It is * 
ſerve it up. 


7 make blanched cream. e e 


T AKE a quart of the thickeſt ſweet cream you can get, le- 
ſon it with fine ſugar and orange- flower water, and boil it then 
beat the whites of twenty eggs, with a little cold cream, take out 
the treddles, which you wurd do by {training ic after it is beat, 
and when the cream A on the fire 5 boils, pour in your | 
ſtirring it all the time one way till it comes to a thick curd, then 
take it up and paſs through à hair-ſieve, then beat it vety wh 
with a as til cold, and put it into diſhes for uſe 


Toe mate © almond cream. 


TAkE 9 of cream, boil it with half a nutmeg grated, 
a blade or two of mace, a bit of lemon- peel, and ſweeten to 
your taſte: then blanch a quarter of a pound of almonds, beat 
them very fine, with a ſpoonful of roſe or orange · flower water 
take the whites of nine eggs well beat, and ftrain them to your 
almonds, beat them together, rub very well through a coarſe 
hair-fieve ; mix all together with your cream, ſet it on the fire, 
ſtir it all one way all the-time tl it boils, pour it into your. 
cups or diſhes, and. when it is cold ſerve it up. 


To make a fine cream. 


'TAKE a pint of. cream, ſweeten it to your palate, grate a 
little nutmeg, put in à ſpoonful of orange-flower water and 
roſe · water, atid two ſpoonfuls of ſack, beat up four eggs, but 
two whites ;. ſtir all together one way over the fire till it [is 
thick, | have cups ready, : and pour it in. | i it 


J. 
2 mate path cream. 1 5 A 


TAKE ſix large laurel-leaves, boil them in a quart of thick 


cream: when it is boileg. throw away the leaves, beat the yolks 
of five eggs with a WY Cold cream, "and fu ſugar to your — 


then thicken the cream th“ eggs. horſe © the fire again, 
but don't let / it bol, ckedp it ſtirring all the while one way, ad 
pour it into e when it i a 3 uſe. 


AVI 


To 
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T0“ make whipt cream 
_ TAKE a guart of thick cream, and the whites of eight eggs 

beat well, with half a pint of ſack; mix it together, and 

ſweeten it to your taſte with double-refined ſugar. You may 
perfume it, if you pleaſe, with a little muſk or amber-greaſe tied in 

à rag, and a little in the cream, whip. it up with à wiſk, 

and ſome any rot ae N in the middle of the wiſk ; take the 

froth with a ſpoon, and lay it in your glaſſes or baſons. This 

does well over a fine tart. han 9 a 

x To make whipt fyllabubs. © © 


TAKE a quart of thick cream, and half a pint of ſack, the 


juice of two Seville oranges or lemons, grate in the peel of two 
emons, half a pound of double-refined ſugar, pour it into a 
broad earthen pan, and wiſk it well; but firſt ſweeten ſome 
red wine or ſack, and fill your glaſſes as full as you chuſe ; then 
as the froth riſes take if off with a ſpoon, and lay it carefully 
into your glaſſes till they are as full as they ” hold. Don't 
make theſe long before you uſe them. Many uſe cyder ſweetened, 
or any Wine you pleaſe, or lemon, or orange whey made thus; 


the juice of a lemon or orange into a quarter of a pint 


of milk, when the curd is hard, pour the whey clear off, and 
ſweeten it to your palate. You may colour ſome with the juice of 
ſpinach, ſome with ſaffron, and ſome with cochineal, juſt as you 


"7 To make everlaſting  fyllabubs. — © 
TAKE five half pints of thick cream, half a pint of Rhenifh 
half a pint of ſack and the juice of two large Seville oranges ; 
te in juſt the yellow rhind of three lemons, and a pound of 
double-refined ſugar well beat and ſifted ; mix all together with 
a ſpoonful of orange-flower water; beat it well, together with 
a wiſk half an hour, then with a ſpoon fill your glaſſes. Theſe 
will. keep above a week, and is better made the day before. The 
beſt way to, whip ſyllabub is, have a fine large chocolate mill, 
which you muſt keep on purpoſe, and a large deep bowl to mill 


them in. It is both quicker done, and the froth ſtronger, For the 


thin that is left at the bottom, have ready ſome calt s foot jelly 
boiled and clarified, there muſt be nothing but the calf 's foot 
boiled to a hard jelly: when cold, take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix it 
with the clear, which you ſaved of the ſyllabubs. Sweeten it to 
your palate, and give it a boil; then pour it into baſons, or what 
you pleaſe. When cold, turn it out, and it is a fine flummery. 


7 To 
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| broke in pieces, mackeroons broke in halves, and ratafia eabes. 
*** — all through with ſack, then make a good baile 
cuſtard not too thick, and when cold pour it over it, then put 
a ſyllabub over that. You may garniſh it with ratafia e 
curant jelly. ep | 
12 


Jo nale barthors Jely. re 
- BOIL. half. a pound of bartſbota in three quarts of water aver 
2 ena ite, till it becomes a jelly. I you take out a litiſe 9 
cool, 2 — on the ſpoon, it is enough. Strain it hile 
it is hot, put it in a well tinend ſauce-pan, put to it n pint ö 
Rheniſh wine, and a quarter of a pound af doaf ſugar; beat the 
whites of ſour eggs or more to a froth, ſtir it all together that 
the-whites mix well with the jelly, and pour it in, as if you wete 
cooling it. Lili boil ſor two or three minutes, then put in the 

juice uf three or ſour Jenions; let ĩt boil a minute or twodonger. 
When it is finely curdled, and of a pure white colour, have _ 

a ſwanſkio jelly 214 over a china baſon, pour in your jelly, and 

pour back again till. it is as clear as rock water; then ſet a very 
Lean china Loki Ny have your glaſſes as clean 1 poſlible, 

and wich a clean;ſpoon fill ybur glaſſes. Have ready ſome thin 
rhind of the lemons, and when you have filled half your glaſſes 
throw your peel into the baſon; and hen the jelly is all tun out 
of the „ with a clean ſpoon fil che reſt. of the glaſſes, and 
they will ook of a fine amber colour. Now in putting in the 
ingredients there is no certain rule. Vou muſt put lemon and 
lugar to your palate. D and e 
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— put on muſt not be but blood - warm, for fear it mix together, 
Lou muſt colour red with cochineal, green with ſpinach, yel. 
low with ſaffron, blue with ſyrup of wiolets, white with thick 
cream, and ſometimes the jelly by icſelf. You may add 

Hower water, of wine and ſugar, and lemon, if you pleaſe; but 
this is all fancy. i Ioan 51 . Ak 2 rey GOT 3011 Dil 
a £5 23G 0 * nale clues Feet jelly, WM F C1044}, h 
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BOIL two calves feet in a gallon of water till it comes to a 
quart, then train it, let it ſtand till cold, fim off all the fat 
"clean; and take the jelly up clean. If there is any ſeitling in the 
bottom, leave it; put the jelly into a ſauce· pan, with à pint of 
mountain wine, half a. pound of loaf ſugar, the juice of four 
large lemons, beat up ſix or eight whites of egg with. a whifk, 
then put them into @ fauoe - pan, and ſtir all together woll:till it 


Dolls. Let it boil à fem minutes. Have ready a large flannel 


bag, pour it in, it will run through quick, pour it in again till 
it runs clear, then have ready a large china baſon, with the le- 
mon- peels cut as thin as poſſible, let the jelly run into that ba- 
ſon, and the peels both give it a fine aller colour, and alſo a 


flavour; with a clean filver ſpoon fill your glaſſees. 
nr LY | aneh 


enn To- make currant jelly... 7 15 _ 
STRIP the currants from the ſtalks, put them in a ſtone jar, 
ſtop it cloſe, ſet it in a kettle of boiling water half-way the Jar, 
let it boil half an hour, take it out and ſtrain the juice th 
a coarſe hair- ſieve; to a pint of juice put a pound of ſugar, ſet 
it over a ſine quick clear fire in your preſerving-pan or bell · metal 


ſxillet ; keep ſtirring it all the time till the ſugar is melted, then 


ſleim the ſcum off as faſt as it riſes. When your jelly is very 
clear and fine, pour it into gallipots; hen cold, cut white pa- 
per juſt the bigneſs of the top of the pot and lay on the jelly, dip 
thoſe papers in brandy, then cover the top cloſe with white pa- 
per, and prick it full, of holes; ſet. it in a dry place, put ſome 
into glaſſes, and Paper them. * Li . rr onen 
air To make raſberry giam. 

TAKE a pint of this currant jelly, and a quart of rasber ies, 
bruiſe them well together, ſet them over a flow fire, keeping 
them ſtirring all the time till it boils. Let it boil five or fox 
minutes, pour it into your Rue, paper as you do the currant 
jelly, and keep it for uſe. They will keep for two or three years, 
and have the full flavour of the rasberf ig. 


Seer ends ii ee dann, . I 
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Do male bariſbarn flummery. ' A 
- BOIL half a pound of the ſhavings of hartſhorn in three 
pints of water till it comes to a pint, then ſtrain ĩt through a ſieve 
into a baſon, and ſet it by to cool; then ſet it over; the fire, let 
it juſt melt, and put to it half a pint of thick cream, ſcalded and 
grown cold again, a quarter of a pint of white wine, and tw 
Foonfuls of orange-flower water; ſweeten it with ſugar, and beat 
it for an hour and a half, or it will not mix well, nor look well ; 
dip your cups in water before you put in the lummery, or elſe - 
it 5 not turn out well. It is beſt when it ſtands a day or two 


| before you turn it out. When you ſerve it up, turn it but of the 
cups, and ſtick blanched almonds cut in long narrow: bits on the 


top. You may eat them either with wine or cream. 


bY 


A ſecond way to make bartſhorn flummery.” 

TAKE three ounces of hartſhorn, and put to it two quarts 
of ſpring-water, let it ſimmer over the fire ſix, or ſeyen hours, 
till half the water is conſumed, or elſe put it in a jug, and ſet it 
in the oven with houſhold bread, then ſtrain it through a ſieve, 
and beat half a pound of almonds very fine, with ſome orange- 
flower water in the, beating; when they are beat, mix a little ß 
your jelly with it and ſome fine ſugar; ſtrain it out and mix it 
with your other jelly, ſtir it together till it is little more than 
blood- warm, then pour it into half-pint baſons or diſhes for the 
purpoſe, and fill. them but half full. When you uſe them, turn 
them out of the diſn as you do flummery. If it does not come 
out clean, ſet your baſon a minute or two in warm water. To.π O 
may ſtick almonds in or not, juſt as you pleaſe. Eat it with * | 
wine and ſugar," or make your jelly this way: Put ſix ounces , 
bartſhorn ſin a glazed jug with a long neck, and put to it | three 
pints of ſoft water, cover the top of the jug cloſe, and put a 
weight on it to keep it ſteady; ſet it in a pot or kettle of water 
twenty-four hours, let it not boil, but be ſcajding hot, then ſtrain 
it out and make your j ell. 


N To mate oatmeal flummery. 1. 
GET ſome gatmeal, put it into a broad deep pan, then cove 
it with water, ſtir it together and let it ſtand twelve hours, 
then pour off that water clear, and put on a good deal of freſh 
water, ſhift it again in twelve hours, and fo on in twelve more; 
then pour off the water clear, and ſtrain the oatmeal through a 


7 6 coarſe 
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contfe hair-ſieve, and pour it into a ſauce-pan, keeping it Rirring 


all the time with a ſtick till it boils and is very thick, then pour 
it into diſnes; when cold turn it into plates, and eat it with what 
ou. pleaſe, either wine and ſugar, or beer and ſugar, or milk, 
It eats vety pretty with cyder and ſugar, OO 
Tou muſt obſerve to put a great deal of water to the oatmeal, 
and when you pour off the Jaſt water, pour on juſt enough freſh 
as to ſtain the oatmeal well. Same let it ſtand 2 5 7 hours, 
ſome three days, ſhifting the water every twelve hours; but that 
is as you love it for ſweetneſs or tartneſs. Grotes once cut does 
better than, oatmeal. Mind to ſtir it together when you put in 
freſh water. e, e Pee” 1 * 
To mate a fine ſyllabub from the tow, 
MAKE your ſyllabub of either cyder or wine, ſweeten it 
etty ſweet, and grate nutmeg in, then milk the milk into the 
quor; when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of ſyllabub you make. 
You may make this ſyllabub at home, only have new milk; 
make it as hot as milk from the cow, and out of a tea-pot, vo 
any ſuch thing, pour it in holding your hand very high. 


* 
* 


TAKE two pounds of blanched almonds, beat them well in 
-2 mortar, with a little canary and orange · flower water, to keep 
them from oiling, Make them into Riff paſte, then beat in the 
volles of twelve eggs, leave out five of the whites, put to it 2 
pint of cream, ſweetened: with ſugar, put in half a pound of 
ſweet butter melted, ſet it on a furnace or low fire, and keep it 
_ conſtantly ſtirring, till it is ſtiff enough to be made in the form 

of a hedge - hog; then ſtick it full of blanched almonds, ſlit and 
ſtuck up like the briſtles of a hedge · hog, then put ĩt into a diſh, 
take a pint of cream and the yolks of four eggs beat up, ſweetened 
wich ſugar to your palate. Stir them together over a flow fire 
till it is quite hot, then pour it round the bedgevhog in a diſh, 


and let jt ſtand till it is cold, and ſerve it up. Or a rich calf's. 


foot jelly made clear and good, and pour it into the diſh round 

the hedge-hog ; and when it is cold, it looks pretty, -and makes 
à pretty iſh : or it looks pretty in the middle of a table far 
Ae ET TT g ey? 
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To maj French flunimery. 1 


YOU muſt take a quart of cream and half an ounce of iſin- 
glaſs, beat it fine, and ſtir it into the cream. Let it boil ſoftly 
over a flow fire a quarter of an hour, keep it ſtirring all the 
time; then take it off the fire, ſweeten it to your palate, and put 
in a ſpoonful of roſe-water and a ſpoonful of orange-flower 
water; ſtrain it and pour it into a glaſs or baſon, or juſt what 
you pleaſe, and when it is cold, turn it out. It makes a fine ſide- 
diſh, You may eat it with cream, wine, or what you pleaſe. Lay 
round it baked pears. It both looks very pretty, and eats. fint 


A buttered tort. 


TAKE eight or ten large codlings, and ſcald them, when cold 
skin them, take the pulp and beat it as fine as you can with a 
ſilver ſpoon, then mix in the yolks of fix eggs and the whites of 
four beat all well together, a Seville orange, ſqueeze in the juice, 
and ſhred the rhind as fine as poſſible, with ſome grated nutmeg 
and ſugar to your taſte ; melt ſome fine freſh butter, and beat up 
with it according as it wants, till it is all like a fine thick cream, 
then make a fine puff-paſte, have a large tin-patty that will juſt 
hold it, cover the patty with the paſte, and pour in the ingredients; 
Don't put any cover on, bake it a quarter of an hour, then flip 
it out of the patty on a diſh, and throw fine ſugar well beat all 
over it, It is a very pretty ſide- diſn for a ſecond courſe. You 


may make this of any large apples you pleaſe. 
Moon-ſvine. 


FIRST have a piece of tin, made in the ſhape of a half- moon, 
as deep as a half-pint baſon, and one in the ſhape of a large 
ſtar, and two or three leſſer ones. Boil two calves feet in a 
gallon of water till it comes to a quart, then ſtrain it off, and 
when cold skim off all the fat, take balf the jelly, and ſweeten it 
with ſugar to your palate, beat up the whites of four eggs, ſtit all 
together over a ſlow fire till it boils, then run it through a 
flannel bag till clear, put it in a clean ſauce-pan, and take an 
ounce of ſweet almonds blanched and beat very fine in a marble 
mortar, with two ſpoonfuls of roſe-water and two of orange- 
flower water ; then ſtrain it through a coarſe cloth, mix it with 
the jelly, ſtir in four large ſpoonfuls of thick-eream, ftir it all 
together till it boils, then _ ready the diſh you intend it 2 

= 
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lay the tin in the ſhape of a half-moon in the middle, and the 
ſtars round it; lay little weights on the tin to keep them in the 
laces you would have them lye, then pour in the above Blanc 
anger into the diſh, and when it is quite cold take out the tin 
things, and mix the other half of the jelly with half a pint of 
good white wine and the juice of two or three lemons, with 
loaf ſugar enough to make it ſweet, and the whites of eight 
eggs beat fine; ſtir. it all together over a ſlow fire till it boils, 
then run it through a flannel bag till it is quite clear, in a China 
baſon, and very carefully fill up the places where you took the 
tin out; let it ſtand till cold, and ſend it to table. _ 
Note, You may for change fill the diſh with a fine thick al. 
mond cuſtard ; and when it is cold, fill up the half-moon and 
ſtars with a clear jelly. 


The Healing i land. a pretty diſh for the middle of a tal 
| b at a ſecond courſe, or for ſupper. | «4614.4 | 


YOU may take a ſoop-diſh, according to the ſize and quan- 
tity you would make, but a pretty deep glaſs diſh is beſt, and 
ſet it on a china diſh ; firſt take a quart of the thickeſt cream 

vou can get, make it pretty ſweet with fine ſugar, pour in a gill 
of ſack, grate the yellow rhind of a lemon in, and mill the 
cream till it is all of a thick froth, then as carefully as you can 
pour the thin from. the froth into a diſh ; take a French roll, or 
as many as you want, cut it as thin as you can, lay a layer of that 

as light as poſſible on the cream, then a layer of currant jelly, 
then a very thin Jayer of roll, and then hartſhorn jelly, then 

French roll, and over that whip your froth which you ſaved off 

the cream very well milled up, and lay at top as high as you can 

heap it; and as for the rim of the diſh, ſet it round with fruit 
or ſweetmeats, according to your fancy. This looks very pretty 
ia the middle of a table with candles round it, and you may 
make it of as many different colours as you fancy, and according 
to what jellies and giams or ſweet-meats you have; or at the 
bottom of vour diſh'you may put the thickeſt cream you can get: 
but that is as you fancy. 5 
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HR H XVIE 
Oft made-wines, brewing; French bread, &c: 

To make raiſin wine. Vf s 4 
TAKE two hundred of raiſins, ſtalks and all, and put them 
into a large hogſhead, fill it up with water, let them ſteep a fort- 
night, ſtirring them every day; then pour off all the liquor, and 
dreſs the raiſins. Put both liquors together iti a nice clean 
veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 
has done hiſſing, or making the leaſt noiſe, then ſtop it cloſe, 
and let it Rand fix months. Peg it, and if you find it quite clear, 


rack it off into another veſſel ; ſtop it cloſe, and let it ſtand three 
months longer, then bottle it, and when you uſe it, rack it off 


into a decanter, 8 
To make elder wine. 


PICK the eldet berries when full ripe, put them into a ſtons 
jar, and ſet them in the oven, or a kettle of boiling water till the 
jar is hot through; then take them out and ſtrain them through 
a coarſe eloth; wringing the berries, and put the juice into a clean 
kettle : to every quart of juice put a pound of fine Liſbon ſugar, 
let it boil and ſkim it well. When it is clear and fine, pour it into 
a jar; when cold, cover it cloſe, and keep it till you make rats 
fin wine : then when you tun your wine, to every gallon of wine 
put half a pint of the elder ſyrup. f 
To make orange wine. 

TAKE twelve pounds of the beſt powder ſugat, with the whites 
of eight or ten eggs well beaten, into ſix gallons of ſpring- wa- 
ter, and boil it three quarters of an hour, When it is cold, put 
into.it ſix ſpoonfuls of yeaſt, and alſo the juice of twelve lemons, 
which being pared muſt ſtand with two pounds of white ſugar in 
a tankard, and in the morning skim off the top, and then put it 
into the water: then add the juice and rhinds of fifty oranges, 
but not the white part of the rhinds, and ſo let it work all toge- 
ther two days and two nights; then add two quarts of Rheniſh 
or white wine, and put it into your veſſel. 


To make orange wine with raiſins; 
TAKE thirty pounds of new Malaga raiſins picked clean, chop 


them ſmall, you muſt have twenty large Seville oranges, ten of 


them you muſt pare as thin as for preſerving; boil about eight 
gallons of ſoft water till a third parc be conſumed, let it cool a 
. U 2 little, 
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little, then put five gallons of it hot upon your raiſins and orange- 


peel, ſtir it well together, cover it up, and when it is cold let 
it ſtand five days, ſtirring it up once or twice a day, then paſs it 
thro” a hair- ſieve, and with a ſpoon preſs it as dry as you can, put 
it in a runlet fit for it, and put to it the rhinds of the other ten 
oranges, cut as thin as the firſt ; then make a ſyrup of the 


Juice of the twenty oranges, with a, pound of white ſugar, It 


muſt be made the day before you tun it up; ſtirit well together, 
and ſtop it cloſe ; let it ſtand two months to clear, then bottle it 
up. It will keep three years, and is the better for keeping. 
To make elder-flower wine, very like Prontiniac. 

TAKE ſix gallons of ſpring-water, twelve pounds of white 
ſugar, ſix pounds of raiſins of the ſun chopped. Boil theſe to- 
gether one hour, then take the flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When the 
liquor is cold, put them in, the next day put in the juice of three 
lemons, and four ſpoonfuls of good ale yeaſt. Let it ſtand covered 
| up two days, then ſtrain it off, and put it in a veſſel fit for it. To 
every gallon of wine put a quart of Rheniſh, and put your bung 
lightly on a fortnight, then ſtop it down cloſe. Let it ſtand ſix 
months; and if you find it is fine, bottle it off. 


To make gooſeberry wine. 

GATHER your gooſeberries in dry weather, when they are 
half ripe, pick them, and bruiſe a peck in a tub, with a wooden 
mallet'; then take a horſe- hair cloth, and preſs them as much 
as poſſible, without breaking the feeds. When you have preſ- 


ſed out all the juice, to every gallon of gooſeberries put three 


pounds of fine dry powder ſugar, ſtir it all together till the ſugar 
is all diſſolved, then put it in a veſſel or cask, which muſt be 
quite full. If ten or twelve gallons, let it ſtand a fortnight; if 


a twenty gallon cask, let jt ſtand five weeks. Set it in a cool place, 


then draw it off from the lees, clear the veſſel of the lees, and 
pous in the clear liquor again. If it be a ten gallon cask, let 
it ſtand three months; if a twenty "gallon, four or five months, 
then bottle it off, 


To make currant Wine. 


GATHER your currants of a fine dry day, when the fruit 
is full ripe, ſtrip them, put them in a large pan, aud bruiſe 
them with a wooden peſtle till they are all bruiſed, Let them 
ftand in a pan or tub twenty-four hours to foment ; then run 
it through a hair-fieve, and don't let your hand touch your li- 


quot. Lo every gallon of this liquor put two pounds on - 
| a 
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half of white ſugar, ſtir it well together, and put it into you, 
veſſel. To every ſix gallons put in a quart of brandy, and let 
it ſtand ſix weeks, If it is fine, bottle it; if it is not, draw it 
off as clear as you can, into another veſſel, or large bottles; and 
in a fortnight, bottle it in ſmall: bottles. | 


To make cherry wine. 

PULL your. cherries when full ripe, pull off the ſtalks, and 
preſs them thro? a hair- ſieve. To every gallon of liquor put 
two pounds of lump ſugar beat fine, ſtir it together and put it into 
a veſſel, it muſt be full ; when it has done working and making 
any noiſe, ſtop it cloſe for three months, and bottle it off, 


To make' birch wine. 


THE ſeaſon for procuring'the liquor from the birch trees is in 
the beginning of Match, while the ſap is riſing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the 
leaves appear, the juice by being long digeſted in the bark, grows 
thick and.colour'd, which before was thin and clear. 

The method of procuring the juice is, by boting holes in the 
body of the tree, and putting in foſſets, which are commonly 
made of the branches of elder, the pith being taken out. Vou 
may without hurting the tree, if large, tap it in ſeveral places, 


four or five at a time, and by that means ſave from a good many 
trees ſeveral gallons every day; if you have not enough in one 


day, the bottles in which it drops muſt be cork'd cloſe, and ro- 
ſined or waxed; however, make uſe of it as ſoon as you can. 
Take the ſap and boil it as long as any ſcum riſes, sximming 
it all the time: to every gallon of liquor put four pounds of 
good ſugar, the thin peel of a lemon, boil it afterwards half an 
hour, skimming it very well, pour it into a clean tub, and when 
it is almoſt cold, ſet it to work with yeaſt ſpread upon a toaſt, let 
it ſtand five or ſix days, ſtirring it often; then take ſuch a cask 


as will hold the liquor, fire a large match dipt in brimſtone, and 


throw it into the cask, ſtop it cloſe till the match is extinguiſhed, 
tun your wine, lay the bung on light till you find it has done 
working; ſtop it cloſe and keep it three months, then bottle it off. 


To make quince wine. | 


GATHER the quinces when dry and full ripe ; take twenty 
large quinces, wipe them clean with a coarſe cloth, and grate 
them with a large grate or raſp as near the core as you can, 


but none of the core; boil a gallon. of ſpring-water, throw in 
your quinces, let it boil ſoftly about a quarter of an hour, then 
ſtrain them well into an earthen pan on two pounds of double- 
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refined ſugar, pare the peel of two large lemons, throw in and 
ſqueeze the juice in thro” a ſieve, ſtir it about till it is very cool 

then toaſt a little bit of bread very thin and brown, rub a little 
yeaſt on it, let it ſtand cloſe cover'd twenty-four hours, then take 
out the toaſt and lemon, put it up in a caig, keep it three months; 
and then bottle it. If you make a twenty gallon caſk, letir ſtand 
ſix months before you bottle it; when you ſtrain your quinces, 
you are to wring them hard in a coarſe cloth, | | 


To make cowſlip or clary wine. 
TAKE fix gallons of water, twelve pounds of ſugar, the juice 
of ſix lemons, the whites of four eggs beat very well, put all 
together in a kettle, let it boil half an hour, ſkim it very well; 
take a peck of cowſlips ; if dry ones, half a peck ; put them into þ 
a tub with the thin peeling of the ſix lemons, then pour on the } 
boiling liquor, and ſtir them about ; when almoſt cold, put in a R 
thin toaſt baked dry and rubbed with yeaſt, Let it ſtand two or 
three days to work. If you put in before you tun it ſix ounces of : 
ſyrup of citron or lemons, with a quart of Rheniſh wine, it will 
be a great addition; the third day ſtrain it off, and ſqueeze the , 
cowſlips through a coarſe cloth, then ſtrain it through a flannel b 
bag, and tun it up, lay the bung looſe for two or three days to h 
ſee if it works, and if it don't, bung it down tight ; let it ſtand p 
three months, then bottle it, 85 0 ö r 
To make turnip wine. | t 
TAKE a good many turnips, pare them, flice them, put them R 
in a cyder preſs, and preſs out all the juice very well. To every ; 
gallon of juice have three pounds of lump ſugar, have a veſſel 4 
ready, juſt big enough to hold the juice, put your ſugar into a | 
veſſel, and alſo to every gallon of juice half a pint of brandy.. / 
Pour in the juice, and Jay ſomething over the bung for a week, , 
to ſee if it works. If it do's, you muſt not bung it down till it = 
has done working; then ſtop it cloſe for three months, and draw 1 


it off into another veſſcl. When it is fine, bottle it off. 


To make raſpberry wine. 


TAKE ſome fine raſpberries, bruiſe them with the back 
of a ſpoon, then ſtrain them tarough a flannel bag into a 
ſtone jar, T'o each quart of juice put a pound of double-refined 
ſugar, ſtir it well together, and cover it cloſe; let it ſtand three 
days, then pour it aſt ert. Lo a quart of juice put two quarts 

l r.. N 
of white wine, . bd E<fF; it will be fit to drink in a week. 
Brandy made thyg very fine dram, and a much better way 

6 4+ * p 


than ſleeping t 
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Rules for brewing. 


CARE muſt be taken in the firſt place to have the malt clean; 
and after it is ground, it ought to ſtand four or five days. 

For ſtrong October, five quarters of malt to three hogꝑſheads, 
and twenty-four pounds of hops. This will afterwards make two 
hogſheads of good keeping ſmall beer, allowing five pounds of 
hops to it. ; | 

For good middling beer, a quartern of malt makes a hogſhead 
of ale, and one of ſmall beer; or it will make three hogſheads 
of good ſmall beer, allowing eight pounds of hops. This will 
keep all the year; or it will make twenty gallons of ſtrong ale, 
and two hogſheads of ſmall beer that will keep all the peer. 

If you intend your ale to keep a great while, allow a pound of 
hops to every buſhel ; if to keep fix months, five pounds to a 
hogſhead ; if for preſent drinking, three pounds to a hogſhead, 
and the ſofteſt and cleareſt water you can get. 

Obſerve the day hefore to have all your veſſels very clean, and 
never uſe your tubs for any uſe, except to make wines. 

Let your caſks be very clean the day before with boiling wa- 
ter; and if your bung is big enough, ſcrub them well with a little 
birch-broom or bruſh ; but if they be very bad, take out the 
heads, and let them be ſcrubbed clean with a hand- bruſh and 
ſand and fullers-earth. Put on the head again and ſcald them 
well, throw into the barrel a piece of unſlacked lime, and ſtop 
the bung cloſe, 

The felt copper of water, when it boils, pour into: your maſh- 
tub, and let it be cool enough to ſee your face in ; then put in 
your malt, and let it be well maſhed, have a copper of water 
boiling in the mean time, and when your malt is well waſhed, fill 
your maſhing- tub, ſtir it well again, and cover it over with the 
ſacks. Let it ſtand three hours, then ſet a broad ſhallow tub 
under the cock, let it run very ſoftly, and if it is thick throw it 
up again till it runs fine, then throw a handful of hops in the 
under tub, and let the maſh run into it, and fill your tubs till all 


113 run off, Have water boiling in the copper, and lay as much 


more on as you have occaſion for, allowing one third for boiling 
and waſte, Let that ſtand an hour, boiting more water to fill the 
maſh-tub for ſmall beer; let the fire down a little, and put it 
into tubs enough to fill your maſh. Let the ſecond maſh be run 
off, and fill your copper with the firſt wort; put in part of your 
hops, and make It boil quick. About an hour is long enough ; 
when it is half boiled, throw in a handful of ſalt. Have a clean 
white wand and dip it into the copper, and if the wort feels 
clammy it is boiled enough; then flacken your fire, and take off 

v4 your 
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your wort. Have ready a large tub, put two ſticks a- croſs, and 
ſet your ſtraining basket over the tub on the ſticks, and ſtrain 
your wort thro it. Put your other wort on to boil with the reſt 


of the hops; let your maſh be ſtill covered again with water, and 
thin your wort that is cooled in as many things as you can; for 


the thinner it lies, and the quicker it cools, the better. When 
quite cool, put it into the tunning- tub. Mind to throw a handful 


of ſalt into every boil. When the maſh has ſtood an hour draw 
it off, then fill your maſh with cold water, take off the wort in 
the copper, and order it as before. When cool, add to it the firſt 
in the tub; ſo ſoon as you empty one copper, fill the other, ſo 


boil your ſmall beer well. Let the laſt maſh run off, and when 


both are boiled with freſh hops, order them as the two firſt boil- 


ings ; when cool, empty the maſh-tub, and put the ſmall beer to 
work there. When cool enough, work it, ſet a wooden bowl of 


yeaſt in the beer, and it will work over with a little of the beer 
in the boil. Stir your tun up every twelve hours, let it ſtand two 
days, then tun it, taking off the yeaſt, Fill your veſſels full, and 
ſave ſome to fill your barrels; let it ſtand till it has done working, 
then lay on your bung lightly for a fortnight, after that ſtop it 


as Cloſe as you can. Mind you have a vent-peg at the top of 


the veſſel; in warm weather, open it; and if your drink hiſſes, 
as it often will, looſen it till it has done, then ſtop it cloſe again. 
Tf you can boil your ale in one boiling it is beſt, if your copper 
will allow of it; if not, boil it as conveniency ſerves. ' The 
ſtrength of your beer muſt be according to the malt you allow, 
more or leſs; there is no certain rule, 
When you come to draw your beer, and find it is not fine, draw 
off a gallon, and ſet it on the fire, with two ounces of iſinglaſs 
cut ſmall and beat. Diſſolve it in the beer over the fire; when 


it is all melted, let it ſtand till it is cold, and pour it in at the 


bung, which muſt lay looſe on till it has done fomenting, then 
{top it cloſe for a month. = 

Take great care your casks are not muſty, or have any ill 
taſte ; if they have, it is the hardeſt thing in the world to ſweeten 
them. | 
You are to waſh your casks with cold water before you ſcald 
them, and they ſhould lye a day or two ſoaking, and clean them 
well, then ſcald them. 


The beſt thing for rope beer. 
MIX two handfuls of bean flower, and one handful of ſalt, 
throw this into a kilderkin of beer, don't ſtop it cloſe till it 
has done fomenting, then let it ſtand a month, and draw it off ; 


but ſometimes nothing will do with it. 
_ Il hen 
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When a barrel of beer bas turn'd ſour. 4 


TO a kilderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on looſe two or three days, then ſtop it 
down cloſe, and let it ſtand. a month. Some throw in a piece of 
chalk as big as a turkey's egg, and when it has done working, 
ſtop it cloſe for a month, then tap it. 


To make white bread, after the London way. 


YOU muſt take a buſhel of the fineſt flour well dreſſed, put 
it in the kneading-trough at one end ready to mix, take a gal- 
lon of water (which we call liquor) and ſome yeaſt ; ſtir it 
into the liquor till it looks of a good brown colour and begins 
to curdle, ſtrain it and mix it with your flour till it is about the 
thickneſs of a good ſeed cake; then cover it up with the lid of 
the trough, and let it ſtand: three hours, and as ſoon as you ſee 
it begin to fall take a gallon more of liquor, and weigh three 
quarters of a pound of ſalt, and with your hand mix it well with 
the water: ſtrain it, and with this liquor make your dough of 
a moderate thickneſs, fit to make up into loaves ; then cover it 
again with the lid, and let it ſtand three hours more. In the 
mean time, put the wood into the oven and heat it. It will take 
two hours heating. When your ſpunge has ſtood its proper time, 
clear the oven, and begin to make your bread. Set it in the 
oven, and cloſe it up, and three hours will juſt bake it. When 
once it is in, you muſt not open the oven till the bread is baked ; 
and obſerve in ſummer that your water be milk-warm, and in 
winter as hot as you can bear your finger in it. 

Note, As to the exact quantity of liquor your dough will take, 
experience will teach you in two or three times making, for all 
flour does not want the fame quantity of liquor; and if you 
make any quantity, it will raiſe up the lid and run over, when 
it has ſtood its time. 


To make french bread. 


TAKE three quarts of water, and one of milk ; in winter 
ſcalding hot, in ſummer a little more than milk-warm. Sea- 
ſon it well with ſalt, then take a pint and a half of good ale 
yeaſt not bitter, lay it in a gallon of water the night before, 
pour it off the water, ſtir in your yeaſt into the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diſſolved, then beat up two 
eggs in a baſan, and ſtir them in, have about a peck and a half of 
flour, mix it with your liquor; in winter make your dough 

| pretty 
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pretty ſtiff, in ſummer more ſlack; fo that you may uſe a little 
more or leſs of flour, according to the ſtiffneſs of your dough ; 
mix it well, but the leſs you work it the better. Make it into 


rolls, and have a very quick oven, but not to burn. When they 
have lain about a quarter of an hour turn them on the other ſide,' - 


Jet them lie about a quarter longer, take them out and chip all 


your French bread with a knife, which is better than raſping it, 


and makes it look ſpungy and of a fine yellow, whereas the raſp- 
ing takes of all that fine colour, and makes it look too ſmooth. 


You muſt ſtir your liquor into the flour as you do for pye-cruſt. 
After your dough is made cover it with a cloth, and let it lie to 


riſe while the oven is heating. 


To make muffins and oat-cakes. 


TO a buſhel of Hertfordſhire white flower, take a pint and a 
half of good ale yeaſt, from pale malt, if you can get it, be- 
cauſe it is whiteſt; let the yeaſt lie in water all night, the next 
day pour off the water clear, make two gallons of water juſt 
milk-warm, not to ſcald your yeaſt, and two ounces of ſalt; mix 
your water, yeaſt, and ſalt well together for about a quarter of 
an hour; then ſtrain it and mix up your dough as light as poſſible, 
and let it lye in your trough an hour to riſe, then with your 
hand roll it, and pull it into little pieces about as big as a large 
walnut, roll them with your hand like a ball, lay them on your 
table, and as faſt as you do them lay a piece of flannel over them, 
and be ſure to keep ycur dough covered with flannel ; when you 
have rolled out all your dough begin to bake the firſt, and by 
that time they will be ſpread out in the right form; lay them 
on your iron; as one ſide begins to change colour turn the other, 
and take great care they don't burn, or be too much diſcoloured, 
but that you will be a judge of in two or three makings. Take 
care the middle of the iron is not too hot, as it will be, but then 
you may put a brickbat or two in the middle of the fire to ſlacken 
the heat. The thing you bake on muſt be made thus: 

Build a place juſt as if you was going to ſet a copper, and in the 
ſtead of a copper, a piece of iron all over the top fixed in form 
juſt the ſame as the bottom of an iron pot, and make your fire 
underneath with coal as in a copper. Obferve, muffins are made 
the ſaine My; only this, when you pull them to pieces roll them 
in a good Veal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will riſe to a proper 
thickneſs; and if you find them too big or too little, you muſt 


roll dough accordingly. Theſe muſt not be the leaft difcoloured. 
When 


2 
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When you eat them, toaſt them with a fork criſp on both ſides, 
then with your hand pull them open, and they will be like a honey- 
comb; lay in as much butter as you intend to uſe, then clap them 
together again, and ſet it by the fire, When you think the but- 
ter is melted turn them, that both ſides may be buttered alike, but 
don't touch them with the knife, either to ſpread or cut them 
open, if you do they will be as heavy as lead, only when they are 


quite buttered and done, you may cut them croſs with a knife. 


Note, Some flour will ſoak up a quart or three pints more wa- 
ter than other flour; then you mult add more water, or ſhake in 
more flour in making up, for the dough mult be as light as poſſible. 


A receipt for making bread without barm, by the help of 
a leaven. 


TAKE a lump of dough, about two pounds of your laſt 


making, which has been raiſed by barm, keep it by you in a 
wooden veſſel, and cover it well with flour. This is your leaven ; 


then the night before you intend to bake, put the ſaid leaven to 
a peck of flour, and work them well together with warm water. 
Let it lye in a dry wooden veſſel, well covered with a linen cloth 


and a blanket, and keep it in a warm place. This dough kept 


warm will riſe again next morning, and will be ſufficient to mix 
with two or three buſhels of flour, being worked up with warm 
water and a little ſalt. When it is well worked up, and thoroughly 
mixed with all the flour, let it be well covered with the linnen 
and blanket, until you find it riſe; then knead it well, and work 
it up into bricks or loaves, making the loaves broad, and not fo 
thick and high as is frequently done, by which means the bread 
will be better baked. Then bake your bread. | 
Always keep by you two or more pounds of the dough of your 
laſt baking well covered with flour to make leaven to ſerve from 
one baking-day to another; the more leaven is put to the flour, 
the lighter and ſpungier the bread will be. The freſher the 
leaven, the bread will be leſs four. 
| From the Dublin ſociety. 


A.method to preſerve a large flock of yeaſt, which will keep 
and be of uſe for ſeveral months, either to mate bread 
or \cakes, | 
WHEN you have yeaſt in plenty, take a quantity of it, ſtir and 

work it well with a wiſk until it becomes liquid and thin, then 


get a large wooden platter, cooler, or tub, clean and dry, . 
| 4 
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with a ſoft bruſh, lay a thin layer of the yeaſt on the tüb, and 


turn the mouth downwards that no duſt may fall upon it, but ſo 
that the air may get under to dry it. When that coat is very dry, 


then lay on another coat and let it dry, and ſo go on to put one coat as 
upon another till you have a ſufficient quantity, even two or three m. 
inches thick, to ſerve for ſeveral months, always taking care the bo 
eaſt in the tub be very dry before you lay more on. When you ſta 
have occaſion to make uſe of this yeaſt cut a piece off, and lay it pu 
in warm water; ſtir it together, and it will be fit ſor uſe. If it is thy 
for brewing, take a large handful of birch tied together, and dip in 
it into the yeaſt and hang it up to dry; take great care no duſt dr 
comes to it, and ſo you may do as many as you pleaſe. When your ch 

beer is fit to ſet to work, throw in one of theſe, and it will make 

it work as well as if you had freſh yeaſt. You muſt whip it about 

in the wort, and then let it lye; when the fat works well, take out 
the broom, and dry. it gain, and it will do for the next brewing. he 
| Note, In the building of your oven for baking, obſerve that you m 
F "FS make it round, low roofed, and a little mouth; then it will take th 
| leſs fire, and keep in the heat better than a long oven and high ſc 
| roofed, and will bake. the. bread better. - 
| "TIT | 2 ] 
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Jarring cherries, and preſerves &c. p 
| To jar cherries, lady North's way. f 
TAKE twelve pounds of cherries, then ſtone them, put them 0 
3 in your preſerving- pan, with three pounds of double-refin'd ſugar Þ 
q and a quart of water; then ſet them on the fire till they are N 
1 ſcalding hot, take them off a little while, and ſet on the fire \ 
again. Boil them till they are tender, then ſprinkle them with | 

half a pound of double refined-ſugar pounded, and ſkim them 
$4 clean. Put them all together in a china bowl, let them ſtand in f 
y the ſyrup three days; then drain them thro” a ſieve, take them { 


N aut one by one, with the holes downwards on a wicker-ſieve, 
17 then ſet them in a ſtove to dry, and as they dry turn them upon 
clean ſieves. When they are dry enough, put a clean white ſheet 
of paper in a preſerving- pan, then put all the cherries in, with | 
another clean white ſheet of paper on the top of them; cover 
them cloſe with a cloth, and ſet them over a cool fire till they | 
ſweat. Take them off the fire, then let them ſtand till they are 
cold, and put them in boxes or. jars: to keep. | 
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To dry cherries. 4 
TO four pound of cherries put one pound of ſugar, and juſt put 


as much water to the ſugar as will wet it;; when it is melted, 
make it boil, ſtone your cherries, put them in, and make them 


| boil ; skim them two or three times, take them off, and let them 


ſtand in the ſyrup two or three days, then boil your ſyrup and 
put to them again, but don't boil your cherries any more. 

them ſtand three or four days longer, then take them out, lay them 
in fieves to dry, and lay them in the ſun, or in a flow oven to 
dry; when dry, lay them in rows in papers, and fo a row of 
cherries, and a row of white paper in boxes. 


To preſerve cherries with the leaves and ſtalks green. 

FIRST dip the ftalks and leaves in the beſt vinegar boiling 
hot, "ſtick the ſprig upright in a ſieve till they are dry; in the 
mean time boil En double- refined ſugar to a ſyrup, and dip 
the cherries, ſtalks, and leaves in the ſyrup, and juſt let them 
ſcald ; lay them on a ſieve, and boil the == to a _ height, 
then dip the cherries, ſtalks, leaves, and all, then ſtick the 
branches in fieves, and dry them as you do other ſweet-meats 
They look very pretty at candle-light in a deſert. 


To make orange marmalade. 


TAKE the beſt Seville oranges, cut them in quarters, grate them 
to take out the bitterneſs, and put them in water, which you 
muſt ſhift twice or thrice a day, for three days. Then boil them, 
ſhifting the water till they are tender, ſhred them very ſmall, then . 
pick out the skins and ſeeds from the meat which you pulled 
out, and put it to the peel that is ſhred ; and to a pound of that 
pulp take a pound of double-refined ſugar. Wet your ſugar with 
water, and let it boil up to candy height (with a very quick fire) 
which you may know by the dropping of it, for it hangs like a 
hair; then take it off the fire, put in your pulp, ſtir it well to- 
22 then ſet it on the embers, and ſtir it till it is thick, but 
et it not boil, If you would have it cut like marmalade, add 
ſome jelly of pippins, and allow ſugar for it. 


To make white marmalade. | 


PARE and core the quinces as faſt as you can, then take to a 
pound of quinces (being cut in pieces, leſs than half-quarters) | 
three quarters of a 3 of doubles refined ſugar beat ſmall, then 
throw half the ſugar on the raw quinces, ſet it on a very ſlow fire till 
the ſugar is melted, and the quinces tender; then put in the reſt 
of the ſugar, and boil it up as faſt as you can. When it is almoſt 

3 enough 
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enough, put in ſome jelly and boi it apace ; then put it up, atid 
when it is quite cold cover it with white paper, | 


To preſerve oranges whole. 21 \ 


TAKE the beſt Bermudas or Seville oranges you can get, and 
pare them with a penknife very thin, and lay your oranges in 
water three or four days, ſhifting them every day; then put them 
in a kettle with ſair water, and put a board on them to keep them 
down in the water, and have a skillet on the fire with water, 
that may be ready to ſupply the kettle with boiling water; as it 
waſtes it muſt be filled up three or four times, while the oranges 
are doing, for they will take up ſeven or eight hours boiling ; they 
muſt be boiled till a wheat ſtraw will run thro* them, then take 
them out, and ſcoop the feeds out of them very carefully, by 
making a little hole in the top, and weigh them. To every 

und of oranges put a pound and three quarters of double · re- 
fined ſugar, beat well and ſifted through a clean lawn ſieve, fill 

our oranges with ſugar, and ſtrew ſome on them; let them lie 
a little while, and make your jelly thus: 

Take two dozen of pippins or John apples, and ſlice them into 
water, and when they are boiled tender ſtrain the liquor from the 
pulp, and to every pound of oranges you muſt have a pint and a 
half of this liquor, and put to it three quarters of the ſugar you 
left in filling the oranges, ſet it on the fire and let it boil, and 
skim it well, and put it in a clean earthen pan till it is cold, then 
put it in your skillet ; put in your oranges, and with a ſmall bod- 
kin job your oranges as they are boiling to let the ſyrup into them, 
ſtrew on the relt of your ſugar whilſt they are boiling, and when 
they look clear take them up and put them in your glaſſes, but 
one in a glaſs juſt fit for them, and boil the ſyrup till it is almoſt 
a jelly, then fill up your glaſſes; when they are cold, paper them 
up, and keep them in a dry place. ve 


To make red marmalade. 


SCALD the quinces tender in water, then cut them in quar- 
ters, core and pare the pieces. To four pounds of quinces put three 
pounds of ſugar, and four pints of water; boil the ſugar and 
water to a {rup, then put in the quinces and cover it. Let it 
ſtand all night over a very little fire, but not to boil ; when they 
are red enough, put in a porringer full of jelly, or more, and 
boil them up as faſt as you can. When it is enough, put it vp, 
but do not break the quinces too much, 


3 Rid 
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in Red quinces whole. | 
TAKE fix of the fineſt quinces, core and ſcald them tender, 


drain them from the water, and when they are cold pare them ' 


then take their weight in good ſugar, a pint of water to every 
pound of ſugar, boil it to a ſyrup, ſkim it well, then put in the 
quinces, and let them ſtand all night ; when they are red _— 
boil them as the marmalade, with two porringers full of jelly. 
When they are as ſoft as you can run a ftraw thro' them, put 
them into glaſſes; let the liquor boil till it is a jelly, and then 
pour it over the quinces. : Megs 
Jelly for the quinces. | 

TAKE ſome of the leſſer quinces, and wipe them with a clean 
coarſe cloth ; cut them in quarters ; put as much water as will 
cover them ; let it boil apace till it is ſtrong of the quinces, then 
ſtrain it thro” a jelly-bag. If it be for white quinces pick out 
the ſeeds, but none of the cores nor quinces pared. 


To make conſerve of red roſes, or any other flowers. 


TAKE roſe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and fift 
them thro” a ſieve to take out the ſeeds ; then weigh them, and 


to every pound of flowers take two pounds and a half of loaf - 


ſugar ; beat the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well till it is well 
incorporated together ; then put it into gallipots, tie it over with 
paper, over that a leather, and it will keep (even years. 


To make conſerve of hips. | 
GATHER hips before they grow ſoft, cut off the heads and 


ſtalks, ſlit them in halves, take out all the ſeeds and white that 


is in them very clean, then put them into an earthen pan, and 
ſtir them every day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough to rub them thro? a coarſe hair-ſieve, as 
the pulp comes take it off the ſieve : they are a dry berry, and 
will require pains to rub them thro; then add its weight in ſu- 
gar, mix them well together without boiling, and keep it in deep 
gallipots for uſe. 


To make ſyrup of reſes.. 3 
INFUSE three ꝓounds of damaſk roſe- leaves in a gallon of 
warm water, in a well glazed carthen pot, with a narrow 


mouth for eight hours, which ſtop fo cloſe, that none of the 
virtue 
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virtue may exhale. - When they have infuſed fo long, heat the 
water again, ſqueeze them out, and put in three pounds more of 
roſe- leaves, to infufe for eight hours more, then preſs them out 
very hard; then to every quart of this inſuſion add four pounds 
of fin eſugar, and boll it to a ſyrup. n 
1 ; To make a ſyrup of citron. "+ | 
PARE and ſlice your citrons thin, lay them in a baſon, with 
layers of fine ſugar. The next day pour off the liquor inte a 
glaſs, skim it, and clarify it over a gentle fire. | 
To make ſyrup of clove pilliflowers. 

CLIP your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in-a kettle 
of water, and Jet it boil for two hours; then ſtrain out the 
Juice, put a pound and a half of ſugar to a pint of juice, put it 
into a skillet, ſet it on the fire, keep it ſtirring till the ſugar is 
all melted, but let it not boil ; then ſet it by to cool, and put 
it into bottles, 


To make ſyrup of peach bloſſoms. | 
INFUSE peach bloſſoms in hot water, as much as will hand- 


ſomely cover them. Let them ſtand in balneo, or in ſand, for 
twenty-four hours covered cloſe ; then ſtrain out the lowers from 


the liquor, and put in freſh lowers. Let them ſtand to infuſe as 


before, then ſtrain them out, and to the liquor put freſh peach 
blofloms the third time; and, if you pleaſe, a fourth time, 


Then to every pound of your infuſion add two pounds of double- 


refined ſugar ; and ſetting it in ſand, - or balneo, make a ſyrup, 
which keep for uſe. 


To make ſyrup of quinces. 


_ GRATE quinces, paſs their pulp thro' a cloth to extract their 
juice, ſet their juices in the {un to ſettle, or before the fire, and 
by that means clarify it: for every four ounces of this juice take 
a pound of ſugar boiled to a brown degree. If the putting in 
the juice of the quinces ſhould check the boiling of the ſugar 
too much, give the ſyrup ſome boiling till it becomes pearled ; 
then take it off the fire, and when cold, put ir into the bottles. 
| To Preſerve apricots. 

TAKE your apricots, ſtone and pare them thin, and take their 
weight in double-refined ſugar beaten and ſiſtèd, put your apri- 
cots in a filver cup or tankard, cover them over with ſugar, 


and let them ſtand ſo all night, The next day put them in a pre- 
| ſerving- 
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ſetving · pan, ſet them on a gentle fire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking them off 
ſometimes to turn and ſim. Keep them under the liquor as 1 
are doing, and with a ſmall clean bodkin or great needle jo 
them ſometimes, that the ſyrup may penettate into them. When 
they are enough, take them up, and put them in glaſſes. Boil 
and ſkim yout ſyrup ; and when it is cold, put it on yout apricots, 


— 


Lea To preſerve damſons whole, 
5 YOU muſt take ſome damſons and cut them in pieces, put them 
in a ſkillet over the fire, with as much water as will covet 
them. When they are boiled and the liquor pretty ſtrong, ſtrain it 
put out: add for ev und of the whole damſons wiped clean, a 
ettle pound of n ſugar, put the third part of your ſugar in- 
- the to the liquor, ſet it over the fire, and when it fimmers, put in 
ut it the damſons. Let them have one good boil, and take them off for 
ar is half an hour covered up cloſe; then ſet them on again, and let 
| put them ſimmer over the fire after turning them, then take them 
| out and put them in a baſon, ftrew all the ſugar that was left on 
them, and pour the hot liquor over them. Cover them up, and 
| let them ſtand till next day, then boil them up again till they are 
and- enough. Take them up, and put them in pots; boil the liquor 
, a 2 it jellies, and pour it on them when it is almoſt cold, ſo paper 
m up. | 
wy | To candy any ſort of flowers. >." 
25 TAKE the beſt treble- refined ſugar, break it into lumps, and 
ble. dip it piece by piece into water, put them into a veſſel of ſilver, 
| d melt them over the fire; when it juſt boils, ſtrain it and ſet 
rup, wal. ; Rs 1 g P.. | 
it; on the fire again, and let it beil till it draws in hairs, which 
you may parceive by holding up your ſpoon, then put in the 
flowers, and ſet them in cups or glaſſes, When it is of a hard 
heit candy, break it in lumps, and lay it as high as you pleaſe, Dry 
and it in a ſtove, or in the ſun, — it will look like ſugar- candy. 
_ To preſerve gooſeberries whole without Noning- 
* TAKE the largeſt preſerving gooſeberries, and pick off ihbe 
80 back eye, but not the ſtalk, then ſet them over the fire in 'a 
ry pot of water. to ſcald, cover them very cloſe to ſcald, but not bolt” 
: or break, and when they are tender take them up into cold wa. + 
ter; then take a pound and a half of double refined ſugat tos 
heir pound of 12 and clarify the ſugar With water, a pint 
i- to a pound. of ſugar, and when your ſyrup is cold, put the ggoſes | | 
pri N my n Your Jruap p 8 | 
gar, bercies ſingle in your prefarying-pans put the. ſyrup to them, 3 =_ 
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ſet them on a gentle fire; let them boil, but not too faſt, leſt they 
break : and when they have boiled and you perceive the ſugar has 
entered them, take them off; cover them with white paper, and 
ſet them by till the next day. Then take them out of the ſyrup, 
and boil the ſyrup till it begins to be ropy ; skim it, and put ĩt to 
them again, then ſet them on a gentle fire, and let them preſerve 
gently till you perceive the Ja will rope; then take them off, 
ſet them by till they are cold, cover them with paper, then boil 
ſome gooſeberries in fair water, and when the liquor is ſtrong 
enough ſtrain it out, Let it ſtand to ſettle, and to every pint 
take a pound of double-refined ſugar, then make a jelly of it, put 
the gooſeberries in glaſſes, when they are cold; cover them with 
the jelly the next day, paper them wet, and then halt dry the 
Paper that goes in the inſide, it cloſes down better, and then 
white paper over the glaſs. Set it in your ſtove, or a dry place. 


To preſerve white walnuts. 


FIRST pare your walnuts till the white appears, and nothing 
elſe. You muſt be very careful in the doing of them that th 
don't turn black, and as faſt as you do them throw them into ſalt 
and water, and let them lie till your ſugar is ready. Take three 

pounds of good loaf ſugar, put it into your preſerving-pay ſet it 
over a chareoal fire, and put as much water as will juſt wet the 
ſugar. Let it boil, then have ready ten or a dozen whites of 
eggs ſtrained and beat up to a froth, cover your ſugar with the 
froth as it boils, and skim it; then boil it, and skim it till it is 
as clear as chryſtal, then throw in your walnuts, juſt give them 
a boil till they are tender, then take them out, and lay them in 
a diſh to cool; when cool, put them in your preſerving-pan, and 
when the ſugar is as warm as milk pour it over them; when 
quite cold, paper them down. | | 

Thus clear your ſugar for all preſerves, apricots, peaches, 
gooſeberrics, currants, cc. . 

To preſerve walnuts green. - 

WIPE them very clean, and lay them in ſtrong ſalt and water 
twenty-four hours; then take them out, and wipe them very 
clean, have ready a skillet of water boiling, throw them in, 
let them boil a minute, and take them out. Lay them on a 
coarſe cloth, and boil your ſugar as above; then juſt give your 
walnuts a ſcald in the ſugar, take them up and lay them to 
cool. Put them in your preſerving- pot, and pour on your ſyrup 


To 


— 


as above. 


To preſerve the largo groen plumbs. lg 
FIRST dip the ſtalks and leayes in boiling vinegar, when they 


carefully ' with a pin take off the skin; boil your ſugar tio Mf 
1 height, and dip in your plumbs, hang 4 the falk 2 l 
to dry, and they will look finely tranſparent, and by hanging that 
way to dry, will have a clear drop at the top, You quail take #/ "8 
great care to clear your ſugar nicely, N 


: 


* 


A nice way to preſerve peacbhe. * 
PUT your peaches in boiling water, juſt give them a' ſealds”' =_ 
but don't let them boil, take them out and put them in cold 1 
water, then dry them in a ſieve, and put them in long wide- 
mouth'd bottles: to half a. dozen peaches take a quarter of 4 
pound of ſugar, clarify it, pour it over your peaches, and fill the 
_ with brandy. Stop them cloſe, and keep them in a cloſe 
place. b | 1 | | 
A ſecond way to preſerve peaches, 24: 16h 
MAKE your ſyrup as above, and when it is clear juſt dip in 1 
your peaches and take them out again, lay them on a diſh to Mm 
cool, then put them into large wide-mouth'd bottles, and when 8 
the ſyrup is cool pour it over them; let them ſtand till cold, and 
fill up the bottle with the beſt French brandy. . Obſerve that you 
leave room enough for the peaches to be well cover'd with brandy, 
and cover the glaſs cloſe with a bladder and leather, and tie them 
cloſe down. 5 & 3 — ; J 
| To make quince cakes, © 
YOU muſt let a pint of the ſyrup of quinces, with a quart 
or two of raſpberries be boiled and clarified over a clear gentle 
fire, taking care that it be well skimmed from time to time; 
then add a pound and a half of ſugar, cauſe as much more to 
be brought to a candy height, and pour'd in hot. Let the whole _—_ 
be continually ſtirred about. till it. is almoſt cold, then ſpread it = 
on plates, and cut it out into cakes, St SHO The ne 
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TO a peck of ſprats, two pour 
. pound of bay-ſalt, four pounds of ſalt-petre, two ounces 


of ſal prunella, two pennyworth of cochineal, pound all in a 


mortar, put them into a ſtone pot, a row of a layer of 
our compound, and ſo on to the top alternately. Prefs them 
hd down, ny them 7 7 let * ay apr ny and 
they will be fit for uſe. erve that your ſprats be very freſh, 
and dent waſh nor wipe them, but jul taks theta #6 they come 
out of the water. p | 
To pickle © fmelts, obere you have plenty. 

TAE a quarter of a peck of ſmelts, half an ounce of pep- 
per, half an ounce of nutmeg, a quarter of an ounce of 
mace, half ani ounce of petre-ſalt, a quarter of a pound of 
common ſalt, beat all very fine, waſh and clean the ſmelts, gut 
them, then lay them in rows in a jar, and between every layer 
of ſmelts ſtrew'the ſeaſoning with four or five bay- leaves, then 


boil red wine, and pour over them enough to cover them, Cover 
them with a plate, and when cold tie them down cloſe, They 


exceed anchovies. | | 

WIA To make vermicella; 1 1 
MIX yolks of eggs and flour together in a pretty ſtiff 
ſo as you can —＋ . foam Pia oa roll 2 Rhin as it is 
dry, with ſharp knife cut it as thin as poſſible, and 

„ with a very as thin as 
n It will run up like little worms, as ver- 
micella does; though the beſt way is to run it through a coarſe 

ſieve, whilſt the ws. is ſoft. If you want ſome to be made in 

haſte, dry it by the fire, and cut it ſmall, It will dry by the 
fire in a quarter of an hour. This far exceeds what comes from 
abroad, being freſher. 5 ö 


To make catchup. 


TAKE the ny flaps of muſhrooms, pick nothing but the 
ſtraws and dirt from it, then lay them in a broad earthen 


pan, ſtrow a good deal of ſalt over them, let them lie till next 
| | morningy 


pounds of common filt, a quarter of 


e to roll the paſte. Let it dry in the ſun; when it is quite 
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morning, then with your hand break them, put them into a ſtew- 
pan, hem boil par hr two, then ftrain them through a 
coarſe cloth, and wring it hard. Take out all W 
Rand to ſettle, then pour it off clear, run it through a thick flanndl 
bog te filter it through brown paper, but that is a very tedious 
way) then boil it; to a quart of the liquor put a quarter of an 
ounce of whole ginger, and half a quarter of an ounce of whole 
pepper. Boil it briſkly a quarter of an hour, then ſtrain it, and 
when it is cold, put it into pint bottles. In each . 
or five blades of mace, and ſix cloves, cork. it tight, and it will 
keep two years. This gives the beſt flavour of the muſhrooms 
to ak ſauce, If you put to a pint of this catchupy a pint of mum, 
it . taſte like — cg | 13-448 = cr #6 
VS” .... Another way to make catchup.. 2 0 
AKE the large flaps; and falt them as above; boil the li- 
quor, ftrain it through a thick flannel bag: to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-raddiſh cut 
in little lips, five or ſix bay-leayes, an onion ſtuck with twenty 
or thirty Uloves, à quarter of an ounce of mace, a quarter 
an ounee-of nutmegs beat, a quarter of an ounce of black and 
white +. mich mare art ounce of all: ſpice, and four or "yg 
races of ginger, Cover it clofe, and let it ſimmer very ſoftly till 
about ont third is waſted; then ftrain it through a flannel 
when it is cold bottle it in pint bottles, cork it cloſe, and it 
keep a great while: you may put red wine in the room of beet; 
ſome put in à head of garlick, but I think that Tpoils it. The 
other receipt you have in the chapter for the lea, | 


1 Artichokes to keep all the year. 


BOIL as many artichokes as you intend to keep; boil chem ſo 
as juſt the leaves will come out, then pull off all the leaves and 
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choke, cut tbem from the ſtrings, lay them on a tin plate, and 


put them in an oven where tarts are drawn, let them ſtand dll 


the oven is heated again, take them out before the wood is put in, 


and ſet them in again after the tarts are draun; ſo do till they 


are as dry as a board, then put them in a paper bag, and hang 
them in Warm 2 | 
ifting the water often. Let 


them in a dry place. You ſhould | 
or four hours before you uſe them, 
the laſt water be bailing. hot; they will be very tender, and eat 
as fine as freſh ones. You need not dry all your bottoms at 


once, as the leaves are good to eat; ſo boil a dozen at a time, 
5 


"AE 24 


and ſave the bottoms for this * 
Wr ; 


let t 


bottle put four 
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1 The Art of Cookery; - 
7 keep French hidus-dlithy re 
"TAKE fins; you ng beans, gather them'of'a a Ke 
K large ſtone j reſo „clean and dry, lay à layer of falt at" 0 
bottom, and then à layer of beans, Wen ſalt and then bean 
and ſon on till the jar. is full ; eber them with ſalt; tie 3 car 
cloth over thenvanda'board'6n'that; and then a weight to keep 
cloſe from all air; ſet them in a dry cellar, and when you ſe the 221 
take ſome out and cover them cloſs again ; waſh them you took out 
very clean, and let them lie in ſoft water twenty - four hours, ſhift- 
ing the water often ; when you boil them, dont put any ſalt in the 
Water. The beſt way of Gef ng them i,” boil them with Juſt the 
white heart of 8 — Main them, chop the cab- 
bage, and put both into a ſauce-pan, with a piece of buttet as big 
as an 1 1 92 flour, ſhake a little pepper, put in a quarter of 
a pint o let them New ten minutes, and then diſh 
them: up. Br 3 a "Ge iſh, A pint'of:beans' to the cabbage! Vou 
may do more or Jeſs juſt as you pleaſ e 


72 To Recep greens in 11 Chiiftimas: T a _ ey 
\'TAKE fine youpg peas, ſhe] I.ther „ throw them, into, 
water with Tome. thy in, let them, boil five or ſix,minutes, throw 


1 re , 


them into a Cullender. to dein den lay a, cloth four * hve 


ties double on 4 table, and ſpread. them on; dry eng ve 
and have your bottles ready, fill then cover them wi 
ton fat, try'd; when, it is a little the 1 
top, cork them, tie a bladder and, a 110 over . and ſet them 
in a cool dry place. When you ;ufe;1 them boil. your water, put in 
a little ſalt, ſome ſugar, and a piece of butter; when they are 
boiled enough, throw them into a ſieve to drain, then put them 
into a ſauce-pan. with a good piece of butter; keep ſhaking it 


round all the time till the butter is melted, then 1 turn chem one a 


diſh, and ſend the to table. * i 4 


3111 20 1 5 1 910 


Another way iv preſerve green peas. 


GATHRR your peas of a very dry day, when they his neither 
old, nor yet too:young;' ſhell them, and have ready ſome quart 
bottles with little mouths being well dry'd ; fill the bottles and 


cork them well, have readya/pipkin'iof' roſin melted,” into which 


dip we necks of the bottles, and ſet them! i in a very diy BY that 
is £qo 03 2410 


o keep green gooſeberries 117 Ebrifmgs; =" =: | 


' PICK” your large green gooſeberries on a dry day, have SY | 


your bottſes clean and dry, fill the bottles and, cork them, ſet 
them i in a kettle of water up to the "neck, let the water boil 


7 e 4 voy | 
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very ſoftly till you find the gooſeberries are coddled, take them 
out, and put in the reſt of the bottles till all are done; then have 
ready ſome roſin melted in a pipkin, dip the necks. of the bottles 
in, and that will keep all air from coming at the cork, keep them 
in a cool dry place where no damp is, and they will bake-as red 41 
as a cherry. You may keep them without ſcalding, but then the 
skins will not be io tender, nor bake ſo fine. 7 91 
T0 keep: red gooſeberries... | 
PICK. them when full ripe, to each quart of gooſeberries put 
a quarter of a pound of Liſbon fugar, and to each quarter of a 
pound of ſugar put a quarter of a pint of water, let it boil, then 
put in / your gooſeberries, and let them boil ſoſtly two or three 
minutes, then pour them into little ſtone jars, when cold cover 
them up, and keep them for uſe ; they make fine pies with little 
trouble. You. may preſs them through a cullender ; to a quart 
of pulp put half a pound of fine Lisbon ſugar, keep ſtirring over 
the fire till both be well mixed and boiled, and pour it into a 
ſtone jar; when cold cover it with white paper, and it makes 
very pretty tarts or puff. 
20 keep walnuts all the year. | 
. TAKE a large jar, a layer of ſea- ſand at the bottom, then a 
layer of walnuts, then ſand, then the nuts, and ſo on till the- wy 
jar is full; and be ſure they don't touch each other in any of: "- _ 1 
the layers. When you would uſe them, lay them in warm wa- * * 
ter for an hour, ſhifting the water as it cools; then rub them 4 4 
dry, ang they will peel well and eat ſweet, Lemons will kee al 
thus covered better than any other way. -- | „ 45th 
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Anolber way to keep lemons. den 

TAKE the fine large fruit that are quite ſound: and good, and 
take a fine packthread about a quarter of a yard long, rum it 
thro' the hard nib at the end of the lemon, then tie the ſtring 
together, and hang it on a little hook in a dry airy place ; ſo d 
as many as you pleaſe, but be ſure they don't touch one another, 
nor any thing elſe, but hang as high as you can. Thus you may 
keep pears, &c. only tying:the ſtring to the ſtall .. 


. ee e as fn” of 
ie , uit wig law 4.25684 

- GATHER them when full grown,-and;juſt as they begin to 

turn. Pick all the largeſt; out, fave, about two thirds of the 

truit, the other third put as much water to as you think will 

hp X 4 | cover 


A 


1 : 


" 3 


time 
| 5 


this vinegar. You need not boil unleſs you pleaſe, for almoſt 
any ſort of pickles, it will keep them quite good. It will keep 


them, put them jnto little bottles, with a nutmeg juſt ſcalded in 
gf mace; then fill up the bottle with the cold vinegar 


gn s A4 , Gb , 


ver the reſt. Let them boil, and skim them; when the fruit is 
boiled very ſoft, then ſtrain it through a coarſe hair-fieve ; and tg 
every-quart of this Jiquor put a pound and a half of ſugar, boil 
it, and skim it very well; then throw in your fruit, Juſt give 
them a ſcald, take them off the fire, and when cold put them 
into bottles with wide mouths, 228 ſyrup over them, lay a 
piece of white paper over them, and cover them with oil. Be 
ſure to take the oil well off when you uſe them, and don't put 
them in lacy er bottles than you think you ſhall make uſe of at a 


all theſe forts of fruits ſpoil with the air. 


TRE: To make vinegar. | 

JD every gallon of water put a pound of coarſe Liſbon ſygar, 
let it boi}, and keep skimming of it as long as the ſcum riſes ; 
men pour jt into tubs, and when it is as cold as beer to work, 
toaſt 2 good toaſt, and rub jt over with yeaſt. Let it work 
fwenty-four hours; then have ready a veſſel iron-hooped, and well 


painted, fixed in à place where the ſun has full power, and fix 


it ſo as not to have any occaſion to move it. When you dra it 


off, then fill your „lay a tile on the bung to keep the duſt 
Out. ake it in March, and it will be fit to uſe in June or July, 
Draw it off into little ſtone bottles the latter end of June or 
n tet it ſtand till you want to uſe it, and it will 
ver fo 


any more : but 2 go to draw it off, and you 

nd it is not four enough, let it ftand a month longer before you 
draw it off. For pickles to go abroad, uſe this vinegar: alone; 
but in England you will be obliged, when you pickle, to put'one 
half cold ſpring-water to it, then it will be full four. with 


walnuts very fine without boiling, even to go to the Indies; but 
then don't put water to it. For green pickles, you may pour it 
ſcalding hot on two or three times. All other ſorts of pickles 
you need not boil it. Muſhrooms only waſh them clean, dry 


vinegar, and ſſiced (whilſt it is hot) very thin, and a few blades 
and for 
water, pour the. mutton fat try'd over it, and tie a bladder and 
leather over the top. Theſe muſhrooms won't be fo white, but 
as finely taſted as if they were juſt gathered; and a ſpoonful of 


this pickle will give ſauce a very fine flavour. 


hite walnuts, ſuckers, and onions, and all white pickles 
do in-the ſame manner, after they are ready for the pickle, 
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L To fry ſmelts. N 
LAY your teen in 4 marinade of Mee 
bay-leaves, and cloves for a few. hours; 


115 


ter hot in a ſtew - pan. them quick iy ben in 
ind garniſh with yu parker 


To roaſt a pound of butter. 8 
LAY it in ſalt and water two or three hours, hen ſpit it, and 


rub it all over with crumbs of bread, with a little grated nut- 


meg, lay it to the fire, and as it roaſts; baſte it with the yolks 


of two eggs, and then with crumbs of bread an the tinis i it is | 


2-roaſting ; but have a pint of oyſters ſtewed in their own 
liquor, and lay in the di Under tb butter ; when the bread 
has ſoaked up all the butter, brown the outſide, and lay it on 
your oyſters. Your fire muſt be very low. _ 


To raiſe a ſallad in two hours at the ne. 


TAKE freſh horſe-dung hot, lay it in a tub near: ky FM 
then ſprinkle ſome muſtard- ſeeds thick on it, Te thin layer of 


horſe· dung over it, cover it cloſe and keep it 
twill riſe high enough to cut in two hours, 


_ —- 
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To diſtil walnut water. 
TAKE a peck of fine green waltiuts bruiſe em weh in 6 
large mortar, put them in a pan, with a handful of balm bruit- 
ech put two quarts of French brandy to them, cover them 


col and let them lie three days; the next day diftt! them 
in a cold ſtill ; from this quantity draw three quarts, which _ 


may do in a day. 


How to uſe this ordinary fill. _ 

YOU muſt lay the plate, then wood · aſhes thick at-the bat- 
tom, then the iron pan, which you are to fill with your walnuts ' 
and liquor, then put on the head of the ſtill, make a pretty 
briſk fire till the fill begins to drop, then flacken it ſo as juſt to 


have. 
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the fire, and 
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Thi Art ef Cookery,” 
have enough to keep the ſtill at work, mind all the time to keep 
a wet cloth all over the head of the ſtill all the time it is at 


work, und always obſerve not to let the ſtill work longer than 
the Jiquer i is good, and take great care you don't burn the till; 


and thus you 575 diſtil what you pleaſe.” If you draw the fill 


00 far it will bur 'A bd give your liquor a bad tafte. 
4 Runen 
7 0. make greacle water. = / 


3 TAKE the A8 of walnuts four, 8 of rue, car- 
duce. 85 7 ma Pare of FH three: paunds,, roats. of 


butter-bur half of  burd ock one pound, angelica 
& thn Dear ge t half a ound, leaves o {cordium,ſax 
Panos, Venice Bang 19 mithr ridate of each. half a pound, 


old Canary, 1177 two pounds, white wine vine 1 ſix pounds, 
| Juice of lemon fi 1x pounds, and diſtil this i in a.lembi ck. | 


To mike Back cherry water. 


TAKE Tx pounds of black cherries, and bruiſe them ſmall; 
then put to them the tops of roſemary, ſweet-marjoram; ſpear- 
mint, angelica, ' balm, marygold flowers, of each a handful, 
dry'd vidlets one ounce, anniſeeds and ſweet: fennel-ſceds, of 
each half an ounce bruiſed ; cut the hetbs ſmall, mix all toge- 
+a and diftil them off in a cold ſtill. 


eget make hyſterical water. DD 


TAKE betony, roots of lovage, ſeeds"of wild parſnips, of 
each two ounces, roots of ſingle piony four ounces, of milletoe 
of the oak three bunces, myrrh a quarter of an ounce, caſtor 
half an ounce ; beat all theſe together, and add to them a quarter 
of a pound of dried millepedes; pour on theſe three quarts of 
mug; wort water, and two quarts of brandy 3 let them ſtand in 
a cloſe veſſel eight days, then diftil it in a. cold ſtill poſted: up. 
You: may draw off nine pints of. water, and (weeten. it to yon 
Tie. As erde and bottle ĩt us. ban 5 il 

i 111, tg 7 N oy 8 
| D Ai id "Hoſe" buds; b 

WET your roſes in fair water; «four *. of roſes will 
take near two gallons of water, then ſtill 5 in, a cold ſtill; 
take the fame ſtillẽd water, and put it unto as | many freſh roſes, 
as it will wet, then ſtill them 1 * 


— balm, patlley,” and penoy-royl water, llt t 
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Wo make plagie mater. 
0 ; WAY o 
KNoots. Flowers. Seeds. 
Angelica, Wormwood, 8 Hart's tongue, 
Dragon, Suckery, Hlore 50 
Mafwort. Hyſop , Fennel. 
Mint, Agrimony, Meleolett. 
Rue, Fennnel, St. John- Wort. 


1 is „0 T FILES > TI0 a6 Boi : 
Cirduus, Dowſlips,  Comfery,, 
Origany, — 6 Poppys, . Featherfe cr, 


* 


<<} 


Winter- ſavoury, Plantain, 1 Red roſe leaxes, S 


Broad thyme,  . ., Setfoyl, r, Wodan. 
Roſemary, - Vocvan. _.. Pellitory of, the wall, 
Pimpernell, Maidenbair, Hlart's eaſe,” .._ 


Sage, antrat 118 Mother-wort, © 41 3U Centory, : * 7 
Fumetory, Cowage,--_. .-_... Sea-drink, a good 
Coltsfoot, Golden- rod. © handful of each of 
Scabeus, Sromwell, tte aforeſald things, 
Burridge, E. O Dill. £2. 1 Gentian- root, \ 78 
h e eee 
Bittony, ein PR | a to Butter- bur- root. ; 
Liverworth, * Piony-root, 


Jarmander. Bay- berries, 


of theſe a pound. 


one ounce of nutmegs, one ounce of cloves, and half an ounce 


of mace; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe the berries, and pound the ſpices fine; take 
a peck of green walnuts, and chop-them ſmall, mix all theſe to- 
— and lay them to ſteep in ſack- lees, or any white wine- 
lie a week or better; be ſure to ſtir them once a day with a 
ſtick,” and keep them cloſe covered, then ſtill them in a lembick 
with a flow fire, and take care your ſtill does not burn. The 
firſt, ſecond, and third running is good, and ſome of the fourth. 
Let them ſtand till cold, then put them together. 


6 8 ** 0 


YOU muſt take ſcurvy- graſs, brook-lime water · creſſes, ro- 
man wormwood, rue, mint, balm, ſage, divers of each one 
handful; green merery two handfuls; poppys, if freſh half a 


peck, if dry a quarter of a eck; cochineal, fix penny worth, 
ſaffron, ſix penny worth,; ani-ſeeds, carraway-ſeeds, coriander- - 


ſeeds, 


good ſpirits, but wine-lees are beſt. Let them 


/ ca To make ſurfeit water. | 20 bo % 
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316 Type Art of Cookery, | 
feeds, el of each an ounce; Lquorice two ounces 
ſcraped, figs ſplit a pound, raiſins of the ſun ſtoned a 
juniper - berries an ounce bruiſed, nutmeg an ounce beat, mace 
an ounce bruiſed, ſweet fennel-ſecds an ounce bruiſed, a few 
flowers of roſemary, _ and ſage-flowers ; Put all theſe 
into a large ſtone-jar, and put to them three gallons of French 
brandy ; cover'it Yols, and let it ſtand near ho fire for three 
weeks. Stir it three times a werk, and „ N it cloſe 
ſtopped, and then ftrain it off; bottle pour on 
the ingredients a gallon more of Fren whe 5. 5. La H 
week, ftirting it once a day, then diſtil it in a cold ſtill, and this 
will make fine white ſurfeit water. | 
You may make this water at any time of the year, if 
live at London, becauſe the ingredients -are always to be bad, 
either green or dry; Ä La 


To make milk water. 


TAKE two good handfuls of wormwood, as much 3 
as much rue, handfuls of mint, as much balm, half as 
much angelica, cut theſe a little, put them into a cold ſtill, and 
put to them three quarts of milk. Let your fire be quick till 


your ſtill drops, and then flacken your fire. You may draw off 
two quarts, "The firſt quart will keep all the year. 
ow to * vinegar you have i in the Chapter of Pickles, 


if = 
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How to MARKET; 


And the Seaſons of the Year for Butcher's' Meat, | 
Pty; Fiſh, Herbs, Roots, Ke. and Fruit. 


Pisces in a Bullock. 


THE head, tongue, palate; the entrails are the ſweetbreads,. 
kidneys, okirts, and tripe ; z there is the double, the roll, and 
the reedtripe.. 


* 


| The fore-quarter ul 
Firſt is the haunch; which includes the clod, Marrow bone, 


skin, and the ſticking- piece; that is the neck · end. The next is 
the leg of Mader ies, which has part of ett then 
the 


, 


. 
== 
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ne, 
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the outs 
which is the chuck-rib. 


The hi 


3175 
TI forte che ent 15 


Fun ſurlein and rump, the thin and thick-flank, the wing: - 


piece, then the chuck-bone, buttock, * 
tn a ſheep. 


* 


THE head and pluck; which includes the liver, lights, 


heart, ſweetbreads, and melt, NA 
The neck, breaſt, and ſhoulder, 
Ne bind-quarter. 

The leg and loin. The two loins 


er is called a ſaddle 


of mutton, which is a fine joint when it is the little fat mutton, 


In a calf. 


THE head and inwards are the pluck ; which 3 
heart, liver, * nut and melt, and what they call the ckirts, 
ne 


ny eat fi 
— which is the fineſt. 
Phe fore · quarter is the ſhoulder, neck, and breaſt, 


broiled) the throat ſweetbread, and the wind: 


The hind-quarter is the leg, which contains the knuckle and 


fillet, then the loin. 
In a bouſe lamb 


THE head and pluck, that is the liver, lights, heart, nut 


and melt. Then there is the fry, which is the f 
lamb-ftones, and skirts, with ſome of the liver. 
The fore-quarter is the ſhoulder, neck and breaſt 


The hind-quarter is the leg and loin. This b in ih kate 


at Chriſtmas, but laſts all the year. 


Graſs lamb comes in in Aptil or May, according to the ſea- 
ſon of the year, and holds goed ell the e of Auguſt, | 
Q 


In a hog. 


TIE head and inwards; and that is the haſlet, which' is the 
liver and crow, kidney and skirts. It is mixed with a great 


deal of and ſweet herbs, 
guts, which are cleaned for ſauſages. 


pepper, ſalt and fpice, fo roll 
in the caul and roafted ; then there ace the chitterlains * 


and the 


The fore · quarter is the fore - loin and bg ; if a large hog, 
you may cut a ſparrib off. 


The hind-quarter enly leg and loin, 


A bacon 
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THIS i is cut different, becauſe of making Ria.” biss, and 


d pork. Here you have fine ſparribs, chines, and gris- 
and fat for hog's-lard. The liver and crow is much ad- 


564 


_ mired fry'd with bacon ; the feet and ears of both are equally 


good ſouſed. 
Pork comes in ſeaſon at Bartholomen-tide, and holds £206 


ll Lady-day, 


How to chuſs Butcher 8 Meat. | 
| To chuſe lamb 
In a fore-quarter.of lamb mind the l ; 17 it DV an 


azure blue it is new and good, but if greeniſh or yellowiſh, it 
is near tainting, if not tained. already. - In the hinder-quarter, 


ſmell under the kidney, and try the knuckle ; if you meet with 


a faint ſcent, and the knuckle be limber, it is ſtale killed. For 
a lamb's head, mind the eyes; if they be ſunk or n it 
is ſtale; if plump and liyely, it is new and ſweet, | 


| al. 
If the bloody vein in the ſhoulder looks lung or a bright red 
it is new killed; but if blackiſh, greeniſh, or Seek it is 
flabby and ſtale; if wrapped in wet cloths, ſmell whether it be 
muſty or not. The loin firſt taints under the kidney, and the 
fleſh, if ſtale killed, will be ſoft and flimy. 

The breaſt and neck taints firſt at the upper-end, and you 
will perceive ſome dusky, yellowiſh, or greeniſh appearance; 
the — on the breaſt will be clammy, otherwiſe it is freſh 
and good. The leg is known to be new by the ſtiffneſs of the 
Joint ; if limber and the fleſh ſeems clammy, and has green or 


ellowiſh ſpecks, tis ſtale. The head is known as the lambs, 
he fleſh of a bull-calf i is more red and firm than that of a 


cow-calf; and the fat more hard and curdled, 
| Mutton. 


If the mutton be young, the fleſh-will pinch tender; if old, 
it will wrinkle and remain ſo; if young the fat will eaſily part from 
the lean : if old, it will flick by ſtrings and skins: if ram-mut- 


_—— x , 
4 = 


ton, the fat feels ſpungy, the fleſh cloſe grained and tough, 


not riſing again, when dented by your finger ; if ewe- mutton, 
the fleſh is paler than weather-mutton, a cloſer grain, and 
eaſily parting. If there he a rot, the fleſh will be paliſh, and 
the fat a faint whitiſh, inclining to yellow, and the fleſh be looſe 


8 


at the bone. If you ſqueeze it hard, ſome drops. of water — 


inclining to be ſo, except neck, bri 


matle Plain and Ea. 319 
Rand up like ſweat; as to newiieſs and ſtaleneſs, the ſame is to 


89 


11 . 


be obſerved as by lamb. 
| N _. © Beef. | | 
If it be right ox-beef, it will have an open grain; if young, 
a tender and oily ſmoothneſs ; if rough and ſpumgy, it is old, or 
cuit, and ſuch parts as are 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleaſant colour betokens good ſpend- 
ing meat, the ſewet a curious white, yellowiſh is not ſo good. 
Cow-beef is leſs bound and cloſer grained than the ox, the fat 
whiter, but the lean ſomewhat paler ; if young, the dent yo 
make with your finger will riſe again in a little tim. 
Bull beet is of a cloſer grain, a deep dusky red, tough in pin- 
ching, the fat skinny, hard, and has a rammiſh rank {mell ; and 
for ne wneſs and ſtaleneſs, this fleſh bought freſh has but few ſigns, 
the more material is its clammineſs, and the zeſt your ſmell will 
inform you. If it be bruiſed, theſe places will look more dusky 
or blackiſh than the zeſt. 1 - | e | | 
. ors. 


If it be young, the lean will break in pinching between your 
fingers, and if-you nip the skin with your nails, it will make a 
dent. alfp if the fat be ſoft and pulpy, in a manner like lard ; if 
the lean be tough, and the fat flabby and ſpungy, feeling rough, 
it is old; eſpecially if the rhind be ſtubborn, and you cannot 
nip , 2 nails. ; 4 3 

of a boar, though young, or of a hog gelded at full growth. 
the fleſh will be hard, Aw reddiſh, mh of 251. 
the fat skinny and hard; the skin very thick and tough, and 
pinched up it will immediately fall again. 

As for old, and new killed, try the legs, hands, and ſprings. 
by putting your finger under the bone that comes out; ſor if jt | 
be tainted, you will there find it by ſmelling your finger ; beſides, | 
the skin will be ſweaty and clammy when ſtale, but cool and 
ſmooth when new. 3 | 
If you find little kernels in the fat of the pork, like hail-· hot; 
if many tis meaſly, and dangerous to be eaten, 2 © 


How to cbuſe braton, veniſon, Weſtphalia hams, Err. a 


BRAWN is, known to be old or young, by the extraordinary 
or moderate thickneſs of the rhind ; the thick is old, the mo- 
derate is young. If the rhind and fat be very tender, it is not 
boar-brawn, but barrow or tow. 55 | 

: Vinifin 


Hlallows- Day; the doe is in ſeaſon from Michel 


pigeons. 


431 
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ens | PR Venſon.- 1 ! 
Try the haunches or ſhoulders under the bones that come out 
with your finger or #nife,. and as the ſcent is ſweet or rank, it is 
new or ſtale; and the like of the ſides in the moſt fleſhy parts: if 
tainted they will look greeniſh in ſome places, or more than or- 
dinary black. Look on the hoofs, andif the clefts are very wide 


| and tough, it is old; if cloſe and ſmooth, it is young, 


The buck-veniſon begins in May, and is in high ſeaſon till All- 
mas to the end 
of December, or ſometimes to the end of January. 

| - Weſtphalia hams and Engliſh bacon. 

Put a knife under the bone that ſticks out of the ham, and if 
it comes out in a manner clean, and has a curious flavour, it is 
ſweet and good; if much ſmeared and dulled, it is tainted or ruſty, 

Engliſh gammons are tried the ſame way ; and for other parts 
try the fat, if it be white, oily in feeling, does not break or 
crumble, good; but if the contrary, and the lean has ſome li 


ſtreaks of yellow, it is ruſty, or will ſoon be ſo. | 


To chuſe butter, cheeſe, and eggs. 
When you buy butter, truſt not to that which will be given you 


to taſte, but try in the middle, and if your ſmell and taſte be good, 


cannot be deceived. 
Cheeſe is to be choſen by its moiſt and ſmooth coat; if old cheeſe 


be rough coated, rugged, or dry at top, beware of little worms 


or mites. If it be over full of holes, moiſt or ſpungy, it ls ſubject 
to maggots. If any ſoft or periſhed place appear on the outſide, 
try how deep it goes, for the greater part may be hid within. 

Eggs, hold the great end to your tongue; if it feels warm, be 
fure it is new; if cold, it is bad, and ſo in proportion to the heat 


and cold, fo is the goodneſs of the egg. Another way to know 


a good egg is to put the egg into a pan of cold water, the freſher 
the egg the ſooner it will fall to the bottom; if rotten, it will 
ſwim at the top. This is alſo a ſure way not to be deceived. 
As to the keeping of them, pitch them all with all the ſmall end 
downwards in fine wood-aſhes, turning them once a week end- 
ways, and they will keep ſome months. 


Poultry in ſeaſon. ; 
January, Hen turkeys, capons, pullets with eggs, fowls, 


chickens, hares, all forts of wild fowl, tame rabbits and tame 
| | February. 
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February. Turkeys and pullets with eggs, capons, fowls, 
ſmall chickens, hares, all forts of wild fowl (which in this 
month» begin to decline) tame and wild pigeons, tame rabbits, ” 
green geele, young ducklings, and turkey poults. 

arch. is month the ſame as the preceding month ; and 
in this month wild fowl goes quite out, ; 
April. Pullets, ſpring fowls, chickens, pigeons, young wild 
rabbits, leverets, young geeſe, ducklings, and turkey poults, 
All. May. The ſame. 
> end June. The ſame, | | 

July. The ſame; with young partridges, pheaſants, and wild 
ducks, called flappers or moulters. | 

Auguſt. The ſame: 

September, October, November, and December. In theſe 
months all forts of fowls, both wild” and tame, are in ſeafon ; and 
in the three laſt, is the fyll ſeaſon for all mauner of wild fowl, 


How to chuſe poultry, 
To know whether a capon is a true one, young or old, new or ſtale, 


IF he be young his ſpurs are ſhort, and his legs ſmooth ; if 
a true capon, a fat vein on the ſide of his breaſt, the comb pale, 


you and a thick belly and rump: if new he will have 2 gloſs hard 
bod, vent; if ſtale, a looſe open vent. 
| A cock or hen turkey, turkey poults, 
cele If the cock be young, his legs will be black and ſmooth, and 
2 his ſpurs ſhort; if ſtale, his eyes will be ſunk in his head, and 
* the feet dry; if new, the eyes lively and feet limber. Obſerve 
5 the like by the hen, and moreover if ſhe be with egg, ſhe will 

be have a ſoft open vent; if not, a hard cloſe vent. Turkey poults 
= are known the ſame way, and their age cannot deceive you. 
ow A cock, hen, Ec. N 3 
her If young, his ſpurs are ſhort and dubbed, but take particular 
will notice they are not pared or ſcraped ; if old, he will have an 
ed, open vent; but if new, a cloſe hard vent: and fo of a hen, for 
end newneſs or ſtaleneſs; if old, her legs and comb are rough; if 
nde young, ſmooth, 

A tame gooſe, wild gooſe, and bran gooſe. 

If the bill be yellowiſh, and ſhe has but few hairs, ſhe Ig 
1s, young, but if full of hairs, and the bill and foot red, ſhe is old 
. if new, limber-footed ; if ſtale, dry-footed. And fo of a wild 
ry. gooſe, and bran goole. | 

* Wild. 


. * 
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ks 2 Wild and tame ducks. © 5 3 
The duck, when fat, is hard and thick on the belly, but if 
not, thin and lean; if new, limber-footed ; if ſtale, dry-footed, 
A true wild duck has a reddiſh foot, ſmaller than the'tame one. 
Goodwetts, marle, knots, ruffs, gull, datterels, and wheat-ear;, 
If theſe be old, their legs will be rough ; if young, ſmooth ; if 
fat, a fat rump, ; if new, limber-footed ; if ſtale, dry-footed, 
Pheaſant cock and' hen. 


The cocks, when young, has dubbed ſpurs ; when old, ſharp 
ſmall ſpurs ; if new, a faſt vent; and if ſtale, an open flabby one. 


grain; if with egg, ſhe will have a ſoft open vent, and if not, a 
cloſe one. For newneſs or ſtaleneſs, as the cock. 2 


| Heath and pheaſant poults. 
If new, they will be ſtiff and white in the vent, and the feet 
limber; if fat, they will have a hard vent; if ſtale, dry-footed 
and limber ; and if touched, they will peel. 


Heath cock and hen. 


If young, they have ſmooth legs and bills; and if old, rough, 
For the reſt are known as the foregoing. 


Partridge, cock and hen. 


The bill white and the legs bluiſh, ſhew age; for if young, 
the bill is black and legs yellowiſh ; if new, a faſt vent; if ſtale, a 
green and open one. If their crops be full, and they have fed on 
green wheat, they may taint there; and for this ſmell in their mouth. 


Woodcock and ſnipe. 


The woodcock, if fat, is thick and hard; if new, limber-foot- 
ed; when ſtale, dry-footed ; or if their noſes are ſnotty, and their 
throats muddy and mooriſh, they are naught. A ſnipe, if fat, 
has a fat vent in the fide under the wing, and in the vent feels 
thick ; for the reſt, like the woodcock. | 


Doves and pigeons. 
To know the turtle dove, look for a bluiſh ring round his neck, 
and the reſt moſtly white : the ſtock dove is bigger; and the 
ring dove is leſs than the ſtock dove. The dove-houſe pigeons, 
when old, are rted-legged; if new and fat, they will feel full 
and fat in the vent, and are limber-footed ; but if tale, a flabby 
and green vent. | : 


And ſo of green or grey plover, felfare, blackbird, thruſh, * 
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The hen, if young, has ſmooth legs, and her fleſh of a curious 
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Of hare, leveret, or rabbit. 


Hare will be whitiſh and Riff, if new and clean killed; if tale, 
the fleſh blackiſh in moſt parts, and the body limber; if the 
cleft in her lips ſpread very much, and her claws wide and rag- 
ged, ſhe is old, and the contrary young: if the hare be young, 
the ears will tare like a piece of brown paper ; if old, dry and 
tough. To know a true leveret, feel on the fore-leg near the 
foot, and if there be a ſmall bone or knab it is right, if not, it 
is a hare : for the reſt obſerve as in a hare. A rabbit, if ſtale, 
will be limber and ſlimy ; if new, white and ſtiff; if old, her 


claws are very long and rough, the wool mottled with grey hairs g 
if young, the claws and, wool ſmooth. _ | 


FISH in Seaſon. 


Candlemas quarter. 


LOBSTERS, crabs, craw-fiſh, river-craw-fiſh, guard-fiſh, 
mackrel, bream, barbel, roach, ſhad or alloc, lamprey or lam- 
per-eels, dace, bleak, prawnes, and horſe-mackrel. 

The eels that are taken in running water, are better than pond 
eels ; of theſe the filver ones are moſt eſteemed. 


Midſummer quarter, 
TURBUTS and trouts, ſoals, grigs, ſhaMins and glout, tenes, 


1 dolphin, flyingfiſh, ſheep- head, tollis, both land and 


ſea, ſturgeon, ſeale, chubb, lobſters, and crabs. 

Sturgeon is a fiſn commonly found in the northern ſeas; but 
now and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fiſh is of a very large ſize, and will 
ſometimes meaſure eighteen feet in length. They are much 
eſteemed when freſh, cut in pieces, and roaſted or baked, or pick- 
led for cold treats. The cavier is eſteemed a dainty, which is the 
Ipawn of this fiſh, The latter end of this quarter come ſmelts. 


Michaelmas quarter. 


COD and haddock, coalfiſh, white and pouting hake, lyng, 
tuſke and mullet, red and grey, weaver gurnet, rocket herrings, 
ſprats, ſoals, and flounders, plaiſe, dabs, and ſmeare-dabs, cels, 
chare, ſcate, thornback and homlyn, kinſon, oyſters and ſcollops, 
ſalmon, ſea perch and carp, pike, tench, and ſea tench. 

Scate maides are black, and thornback maides white, gray 


baſs comes with the mullet. | 
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In this quarter are fine ſmelts, and hold till after Chriſtmas, 
There are two ſorts of mullets, the ſea mullet and river mullet, 


both equally good. 
| Chriſtmas quarter. 


 DOREY, brile, gudgeons, gallin, ſmelts, crouch, perch, 
2 and loach, ſcollop and wilks, periwinkles, cockle, 
muſſels, geare, bearbet and hollebet. 


How to chuſe fiſh. 


75 chuſe ſalmon, pike, trout, carp, tench, grailing barbet, chub, 


ruff, eel, whiting, ſmelt, ſhad, & 

ALL theſe are known to be new or ſtale by the colour of their 
gills, their eaſineſs or hardneſs to open, the hanging or —_— 
up their fins, the ſtanding out or ſinking of their eyes, &c. and 
by ſmelling their gills; 


Turbutt. 


He is choſen by his thickneſs and plumpneſs ; and if his belly 
be of a cream colour, he muſt ſpend well; but if thin, and his 
belly of a bluiſh white, he will eat very looſe. 


Cod and codling. 

Chuſe him by his thickneſs towards his head, and the white - 

neſs of his fleſh when it is cut: and ſo of a codling. 
Hug. 

For dryed lyng, chuſe that which is thickeſt in the poll, and 

the fleſh of the brighteſt yellow. 
Scate and thornback. 

Theſe are choſen by their thickneſs, and the ſhe-ſcate is the 

ſweetelt, eſpecially if ae 17 pe 


Theſe are ry 7 i i aries ; when wer 
firmer. 


A; are of à cream co 


ett” -wi¹• 199M Weg Ke oy: * 
If it — Arion rum ing, and Vein ble Ee 2 
true blue where they appear, and the fl Fi e kite 
conclude it to  be-good. eh, 4 wu * 


ä "Freſh Brings and mere l. 
If their gills arè of a 168 fhitilag redneſs, Meir tyes tan full, 
and the fiſh is ſtiff, then they are new ; but if duſty and faded, 
or ſinking and wrinkled, and tails' nmber, thiey are _ | 
Slang | 2 Tobler. N H AHT 
Chuſe them by their n the heavieſt are beth if no ben 
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be in them : if new, the tail will be full ſmart, like a fpring ; if 
full, the middle of the tail will be full of hard, reddiſh-ſkinned 
meat. Cock lobſter is known by the narrow back part of the 
tail, and the two uppermoſt fins within his tail are ſtiff and Hard 3 
but the hen is ſoft, and the back of her tail "IO 


Prawns, ſhrimps, and crabfiſh 
The two firſt, if ale, will be limber, and 8 a kind offlimy 
ſmell, their colour fading, and they flimy : the latter will by 
limber in their claws and joints, their red colour turn blackiſh 
and duſky, and will have an ill ſmell under their throats ; other 
wiſe all of them are good, 


Plaiſe and flounders. 
If they are ſtiff, and their eyes be not ſunk or look dull, they 
are new; the contrary when ſtale. The beſt ſort of plaiſe look 


bluiſh on the belly. 
Pickled ſalmon. 


If the fleſh feels oily, and the ſcales are ſtiff and Going, and 
it comes in flakes, and parts without crumbling, then it is new 


and good, and not otherwiſe. 


Pickled and red herrings. | 
For the firſt, open the back to the bone, and if the fleſh be 
white, ſleaky and oily, and the bone white, or a bright red, they 
are good. If red herrings carry a good gloſs, part well from the 
bone, and ſmell well, then conclude them to be good. 


Furs and GARDEN-STUFF throughout the year. 


January fruits yet laſting, are 

SOME grapes, the Kentiſh, ruſfets golden, French, kirton - 
and Dutch pippins, Jahn apples, winter 28 the mari- 
gold and harvey apples, N — tet, gold dorſet, rennetting, 
love's pearmain, and the Wint any winter burgomor, 
winter boncretien, winter max Witter Norwich, and great ſur- 


rein pears. Al Seren x wach che ame as in December. 


För bruary 7 yet Jaſting. 1 
THE ſame as 2 the golden-pippin and pom- 
water ; Alſo the pamery, and the winter peppering and dagobent 


Pearl. WE Yz n. Ht? ch. 
318 Arch att Jet laſting. "ON 
THE * ducket-dauſat, pippins, rennetings, love's pear- 


main and John apples. The later boncretien, and double: 
bloſſom pear. April 
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Cauliflowers, cabbages, 4fichbkts! ahd. their ſmall fackers; all 
"ſorts 'of Kitchen 4nd arotfatick heibs. Salfads; as cabhüge let- 
tück, purfläin, burner, young onions, cucuthbers;blanched en- 
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of April fruits yet laſting. 


Ob have now in the kitchen garden and orchard, autumn 
carrots, winter ſpinach, ſprouts of . cabbage and cauliflowers, 
turnip-tops, aſparagus, young raddiſhes, Dutch brown lettuce 
and creſſes, burnet, young onions, ſcallions, leeks, and early 
kidney beans. On hot beds, purſlain, cucumbers, and muſh- 
rooms.. Some cherries, green apricots, and goosberries for tarts. 

Pippins, deuxans, Weſtbury apple, ruſſeting, gilliflower, the 
latter bonctetien, oak pear, &c, | 


May. The product of the kitchen and fruit garden. 


ASPARAGUS, cauliflowers, imperial, Sileſia, royal and cab- 
bage lettuces, burnet, purſlain, cucumbers, naſturtian flowers, 
peaſe and beans ſown in October, artichokes, ſcarlet ftrawber- 
ries, and kidney beans. Upon the hot beds, May cherries, May 
dukes. On walls, green apricots, and goosberries. | 
Pippins, deuxans, or John apple, Weſtbury apples, ruffet- 
ting, gilliflower apples, the codling, &c. : 

The great karvile, winter boncretien, black Worceſter pear, 
ſurrein, and double-bloſſlom pear. Now is the proper time to 
diſtil herbs, which are in their greateſt perfection. 


June. The product of the kitchen and fruit garden. 


. | ASPARAGUS, garden beans and peaſe, kidney beans, cauli- 
flowers, artichokes, Ritterſoa and Dutch cabbage, melons on the 
firſt ridges, young onions, carrots, and parſnips ſown in Febru- 
ary, purſlain, burrage, burnet, the flowers of naſturtian, the 
Dutch brown, the Imperial, the royal, the Sileſia, and coſs let- 


tuces, ſome blanched endive and cucumbers, and all ſorts of pot- 


herbs. H LF #@ 4440 » | $8675 It: 
Green goosberries, ſtrawberries, ſome. raſpberties, currants 
white and black, duke cherries, red, hearts, the, lemiſh and 


carnation cherries, codlings, jannatings, and the maſculine apri- 


cot. And in the forcing ftames-all the forward kind of grapes. 
Juh. The produt? of the kiteben and fruit gerden. 
xdfe, garden and kidney beans, 


dive, 
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dive, carrots, turnips, beets, naſturtian flowers; muſk-melons, 
wood ſtrawberries, currants, gooſeberries, raſpberries, red and: 
white jannatings, the Margaret apple, the primat ruſſet, ſum- 
mer- green chiſſel and pearl pears, the carnation morella, great 
bearer, Morocco, erigat, and Begarreux cherries. The nutmeg, 
Iſabella, Perſian, Newington, violet, muſcal, and rambouillet 
peaches. Nectarines, the primodial, myrobalan, red, blue, am- 
ber, damaſk pear, apricot, and cinnamon plumbs; alſo the king's 
and lady Elizabeth's plumbs, &c. ſome figs and grapes. Walnuts 
in high ſeaſon to pickle, and rock ſampier. The fruit yet laſting 
of the laſt year is, the deuxans and winter ruſſeting. 


Auguſt. The produ? of the kitchen and fruit garden. | 


CABBAGES and their ſprouts, cauliflowers, artichokes, cab- 
bage lettuce, beets, carrots, potatoes, turnips, ſome beans, 
peaſe, kidney-beans, and all forts of kitchen herbs, raddiſhes, 
horſe-raddiſh, cucumbers, ereſſes, ſome tarragon, onions, gar- 
lick, rocumboles, melons, and cucumbers for pickling. 

Gooſeberries, raſpberries, currants, grapes, figs, mulberries 
and filberts, apples, the Windſor ſovereign, orange burgamot 
ſliper, red Catherine, king Catherine, penny pruſian, ſummer 
poppening, ſugar and louding pears. Crown Bourdeaux, Javur, 
diſput, ſavoy and wallacotta peaches, the muroy, tawny, red 
Roman, little green cluſter, and yellow nectarines. 

Imperial blue, dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plumbs. 

luſter, muſcadine, and cornelian grapes: OR 


September. The product of the kitchen and fruit garden. 


GARDEN and ſome kidney beans, roncival peaſe, artichokes, 
raddiſhes, cauliflowets, cabbage Jettacey creſſes, chervile oni- 
ons, tarragon, burnet, ſellefyꝶ Endive muſnrooms, carrots, 
turnips, ſkirrets, beets, ſcorzonera, horſe-raddifh, garlick, ſha- 
lots, rocumbole; cabbage and t 1ptouts;: wittvfayoys, which 
are better when amore ſweeterief with che froſt. hos »- 

Peaches, gtapes, figs, pears, plumbs, walnuts)> filberts;. al+ 


7 . 


monds, quinces, melons, and cucumbers. 0 % i by 37 


Ofteber, te progutt. of the kitchen aud fruit garden. 
SOME cauliflgwers, artichokes, ; peaſe, beans, cucumbers, * 
and melans,; alla, July lope kidney _beags, turnips, carrots, 
parſnips, potatoes, {kirrers, ſcorzgnera, beets, onions, garliek, 
thaloty, . rocuinbple, churdenes, creſles,  chervile, multard, 
| | 4 wg raddiſh, 
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raddiſh, rape, ſpinach, lettuce ſmall and cabbaged, butnet, tat 
ragon, 'blanched ſellery and endive, late peaches and plumbs, 


grapes and figs. Mulberries, filberts, and walnuts. The bullace, 


pines, and arbuters; and great variety of apples and pears. 
November. The produtt of the kitchen and fruit garden. 


CAULIFLOWERS in the greenhouſe, and ſome attichokes, 


carrots, parſnips, turnips, beets, ſkirrets, ſcorzonera, horſeraddiſh, 
potatoes, onions, garlick, ſhalots, rocumbole, ſellery, parſley, 
; Torgel, thyme, ſavoury, ſweet marjoram dry, and clary. Cabbages 
and their ſprouts, ſavoy cabbage, ſpinach, late cucumbers. Hot 
herbs on the hot bed, burnet, cabbage, lettuce, endive blanched; ; 
ſeveral forts of apples and pears. 8 
Some bullaces, medlars, _ walnuts, hazle nuts, and 
cheſnuts. 


December. The produtt of the kitchen and fruit garden, 


MANY forts of cabbages and ſavoys, ſpinach, and ſome cau- 
liflowers in the conſervatory, and artichokes in ſand. Roots we 
have as in the laſt month. Small herbs on the hot beds for ſallads, 
alſo mint, tarragon, and cabbage lettuce preſerved under glaſſes ; 
chervile, ſellery, and endive blanched. Sage, thyme, ſavoury, 
beet-leaves, tops of young beets, parſley, ſorrel, ſpinach, leeks, 
and ſweet marjoram, marigold flowers, and mint dried. Aſpa- 
ragus on the hot bed, and cucumbers on the plants ſown in July 
and — and de of pears and apples. 
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half a minute, if the water be very cold. After this he muſt go 
in three times a week for a fortnight longer. 

N. B. The lichen is a —— common herb, and grows general- 
ly in ſandy and barren foils all over England. The right time ts 
gather it is in the months of October and November. Dr. Mead. 

Anolber for the bite of a mad dog. 

FOR the bſe'of'#mad dog, for either man or beaſt, take ſix 
ounces of rue che picked and bruiſed, four ounces of garlick 
peeled and bruiſed; four ounces of Venice treacle, and four 
ounces of filed pewter, or ſcraped, tin. Boil theſe in two quarts 
of the beſt ale, in a pan covered cloſe over a gentle fire, for the 
ſpace of an hour, he ſtrain the ingredients from the liquor. 


Give eight or nine ſpponfuls of it arm to a man, or a woman, 
three mornings faſting. Eight or nine ſp6ohfuls i is ſufficient for 
the ſtrongeſt ; a leſſer quantity to thoſe younger, or of a weaker 
conſtitution, as you may judge of their ſtrength.” Fen or twelve 
ſpoonfuls for a horſe or a bullock ; three, four, or five to a 
ſheep, hog, or dog. This muſt be given within nine days after 
the bite; it ſeldom fails in man or beaſt. If you bind fome of the 
ingredients on the wound, it will be ſo much the better. 
Receipt againſt the plague. 

TAKE of rue, ſage, mint, roſemary, wormwood, and Jas 
vender, a handful of each; infuſe them together in a gallon 
of white wine vinegar, put the whole into a ſtone-pot cloſely 
covered np, upon warm wood aſhes, for four days : after which 
draw off (or ſtrain through fine flannel) the liquid, and put it 
into bottles well corked ; and into every quart bottle put a quar- 
ter of an ounce of camphire. With this preparation waſh your 
mouth, and rub your Joins and your temples every day; ſnuff a 
little up your noftrils when you go into the air, and carry about 
you a bit of ſpunge dipped in the fame, in order to ſmell to upon 
all occaſions, eſpecially when you are near any place or perſon 
that is infected. They write, that four malefactors (who had fob 
bed the infefte@Houſes; and murdered the people —— the cour 
of 8 "When they came to the gallows, that;the 
had preſerved themſelves from the en 5 155 "the apor 
medicine only x nd ckät they Went he whole e time & om _houſe 
to.houte Without ary Fear 175 di per. 
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cupboard doors, all your drawers and boxes, hang the reſt of your 
bedding on the chairbacks, lay the feather-bed on a table, then 
ſet a large broad earthen pan in the middle of the room, and in 
that ſet a chaffing-diſh that ſtands on feet, full of charcoal well 
lighted. - Tf yout room is very bad, a pound of rolled brimſtone ; 
if only a few, half a pound. Lay it on the charcoal, and get 
out of the room as quick as poſſibly you can, or it will take away 
your breath. Shut your door cloſe, with the blanket over it, and 
e ſure to ſet it ſo as nothing can catch fire. If you have any 


India pepper, throw it in with the brimſtone. You: muſt take 


care to have the door open whilſt you lay in} the brimſtone, that 
you may get out as ſoon as poſſible. Don't open the door under 
{ix hours, and then you muſt be very careful how you go in to open 
the windows; therefore. let the doors ſtand. open an hour before 
you open the windows. Then bruſh and ſweep your room very 
clean, waſh it well with boiling lee, or boiling water, with a 
little unſlacked lime in it, get a pint of ſpirits of wine, a pint of 
ſpirit of turpentine, and an ounce of camphire ; ſhake all well 
together, and with a bunch of feathers waſh your bedſtead very 
well, and ſprinkle the reſt over the feather-bed, and about the 
wainſcot and room. x 

If you find great ſwarms about the room, and ſome not dead, 
do this over again ; and you will be quite clear, Every ſpring 


and fall, waſh your bedſtead with half a pint, and you will never 


have a bugg ; but if you find any come in with new goods, or 
boxes, &c. only waſh your bedſtead, and iprinkle all over your 


' bedding and bed, and you will be clear; but be ſure to do it as 


ſoon as you find one. If your room is very bad, it will be well 
to paint the room after the brimſtone is burnt in it. 
This never fails, if nightly done. 

An effectual way to clear the bedſtead of buggs. 
TAKE quickſilver,and mix it well in a-mortar with the white 
of an egg till the quickſilver is all well mixt, and there is no blub- 
bers; then beat up ſome white of an egg very fine, and mix with 
the quickfilver till. it is like a fine ointment, then with a feather 


anoint the bedfiead all oyer in every creek and corner, and about 
the lacing and binding, here you think there is any. Do this two 
or three times: it is a certain cure, and will not ſpoil any thing. 


Direiions to the bauſe: maid. | 


2, > AUWAYS when you ſweep: a room, throw a little wet ſand 

all. everdiity{ and that will gather up all the flew and duſt, 

prevent it. from riſing, clean the / boards, and ſave the bedding, 
pictures, and all other furniture from duſt and dirt. 


5 ap- 


A D DIT ION S, 
As printed in the Fir rn EDiriox. 


To dreſs a turtle the Weſt Indian way. 


TAKE the turtle out of the water the night before you intend 
to dreſs it, and lay it on its back, in the morning cut its throat 
or the head off, and let it bleed well; then cut off the fins, ſcald, 
ſcale and trim them with the head, then raiſe the callepy (which 
is the belly or under-ſhell) clean off, leaving to it as much meat as 
you conveniently can ; then take from the back-ſhell all the meat 
and intrails, except the monſieurs which is the fat, and looks green, 
that muſt be baked to and with the ſhell ; waſh all clean with falt 
and water, and cut it into pieces of a moderate ſize, taking from 
it the bones, and put them with the fins and head in a ſoop-pot, 
with a gallon of water, ſome ſalt, and two blades of mace. 
When it boils ſkim it clean, then put in a bunch of thyme, parſley, 
ſavoury and young onions, and your veal part, except about one 
pound and a half, which muſt be made force-meat of as for Scotch 
collops, adding a little Cayan pepper; when the veal has boiled 
in the ſoop about an hour, take it out and cut it in pieces, and 
put to the other part. The guts (which is reckoned the beſt part) 
muſt be ſplit open, ſcraped and made clean, and cut in pieces about 
two inches long. The paunch or maw mult be ſcalded and ſkin- 
ned, and cut as the other parts, the ſize you think proper; then 
put them with the guts and other parts, except the liver, with 
half a pound of good freſh butter, a few ſhalots, a bunch of thyme, 
parſley, and a little fayoury, ſeaſoned with ſalt, white pepper, 
mace, three or four cloves beaten, a little Cavan pepper and take 
cate not to put too much; then let it ſtew- about half an hour 
over a good charebal fire, and put in a pint and a half of Madeira 
wine and as much of the broth as will cover it, and let it ſtew till 
tender. It will take four or five hours doing. When almoſt 
enough, {kim it, and thicken it with flour, mixt with ſome veal 


both, about the'thicknels of a fricaſey. Let your fotee · meat 


balls be fried about the ſize of àa wulnut, and be ſtewed about half 
an hour with the reſt ; if any eggs, let them be boiled and clean- 
ed as you do knots ef pullets eggs; and if none, get twelve or 
fourteen yolks of hard eggs t then put the ſteaẽ (which is the bal- 
Jepaſh) into the back · ſhell, with the eggs all over, and put it 
into the oven to broun, or do it with a ſalam ander. 

i The 
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The callepy muſt be flaſhed in ſeveral places, and moderately 
ſeaſoned, with pieces of butter, mixt with chopped thyme, par- 
fley and young onions, with ſalt, white pepper and mace beaten, 
and a little Cayan pepper ; put a piece on each flaſh, and then 
ſome over, and a duſt of flour; then bake it in a tin or iron 
dripping-pan, in a briſk oven. 3 

The backſhe!] (which is called the callepaſh) muſt be ſea- 
ſoned as the callepy, and baked in a dripping-pan, ſet upright, 
with four brickbats, or any thing elſe. An hour and a half will 
bake it, which muſt be done before the ſtew is put in. 

The fins, when boiled very tender, to be taken out of the 
ſoop, and put into a ſtew-pan, with ſome good veal gravy, not 
high-coloured, a little Madeira wine, ſeaſoned and thickened as 
the callepaſh, and ſerved in a diſh by itſelf. 

The lights, heart and liver, may be done the ſame way, on- 
ly a little higher ſeaſoned ; or the lights and heart may be ſtew- 
ed with the callepaſh, and taken out before you put it in the 
ſhell, with a little of the ſauce, adding a little more ſeaſoning, 
and diſh it by itſelf. ; | 

The veal part may be made friandos, or Scotch collops of. 
The liver ſhould never be ſtewed with the callepaſh, but always 
dreſt by itſelf, after any manner you like ; except you ſeparate the 
lights and heart from the callepaſh, and then always ſerve them 
together in one diſh. Take care to ſtrain the ſoop, and ſerve it in 
a turreen, or clean china bewel. 

Dijhes. 
A Callepy, 
Lights, &c.---Soop---Fins. 
Callepaſh. 
N. B. In the Weſt Indies they generally ſouſe the fins, and eat 


them cold; omit the liver, and only fend to table the callepy, 


callepaſh, and ſoop. This is for a turtle about ſixty pounds 
weight. 
| To make ice cream. - 
TAKE two pewter baſons, one larger than the other; th 
inward one muſt have a cloſe cover, into which you are to put 
= cream, and mix it with raſpberries, or whatever you like 
, to give it a flavour and a colour. Sweeten it to your pa- 
late; then cover it cloſe, and ſet it into the larger baſon. Fill it 


with ice, and a handful of falt : let it ſtand in this ice three 


quarters of an hour, then uncover it, and ftir'the cream well 
together; cover it cloſe again, and let it ſtand half an hour 


longer, after that turn it into your plate. Theſe things * 


at the pewterers. 
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A turkey, &c. in jelly. 

BOIL a turkey or a fowl as white as you can, let it ſtand till 
cold, and have ready a jelly made thus: take a fowl, ſkin it, 
take off all the fat, don't cut it to pieces, nor break the bones; 
take four pounds of a leg of veal, without any fat or ſkin, put 
it into a well tinned ſauce- pan, put to it full three quarts of wa- 
ter, ſet it on a very clear fire till it begins to ſimmer; be 
ſure to skim it well, but take great care it don't boil, When 
it well skimmed, ſet it fo as it will but juſt ſeem to ſimmer, 
put to it two large blades of mace, half an nutmeg, and twenty 
corns of white pepper, a little bit of lemon-peel as big as a ſnx- 
pence. This will take fix or ſeven hours doing. When you think 
it is a ſtiff jelly, which you will know by taking a little out to 
cool, be ſure to skim off all the fat, if any, and be ſure not 
to ſtir the meat in the ſauce- pan. A quarter of an hour be- 


fore it is done, throw in a large tea-ſpoonful of ſalt, ſqueeze 


in the juice of half a fine Seville orange or lemon; when 
you think it is enough, ſtrain it off through a clean ſieve, but 
don't pour it off quite to the bottom, for fear of ſettlings. 
Lay the turkey or fowl in the diſh you intend to ſend it to ta- 
ble in, then pour this liquor over it, let it ſtand till quite cold, 
and ſend it to table. A few aſtertian flowers ſtuck here and 
there looks pretty, if you can get them ; but lemon, and all thoſe 
things are intirely fancy. This is a very pretty diſh for a cold 


collation, or a ſupper. 
All forts of birds or fowls may be done this way, 


Jo make citron. 


QUARTER your melon and take out all the inſide, then 
0 the ſyrup as much as will cover tes 015 it Boit Fn the 
ſyrup till the coat is 25 tender as the” ae pre he ge 
them in the pot with as Huch ſyrup'as will coe them E thü 
ſtand for two or three days, that the ſyrup may penetrate thtBabHi® 
them, and boil your ſyrup to u eandyh&#vptit) with as much moun- 
tain wine as will wer yogr' ſyrup, clarify its uα,H beiVi6th a 
candy height; tnc the quarters, and "lay them wp ſhevei 
to dry, and ev thermbetrewilow firey or pacbtfensif a ſew! 
oven vill de -Obferve thaviyour tnelon'is But halfvidgez ald 
when they ard dry'purcthomii deabbexes!'iwptiperyo? j,, 2161 
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height ; dip in the cherries, and hang them to dry with the cher- 
ries downwards. Dry them before the fire, or in the ſun. Then 


take the plumbs, after boiling them in a thin ſyrup, peel off the 
skin and candy them, and ſo hang them up to dry. * 


To take ironmolds out of linen. 


TAKE ſorrel, bruiſe it well in a mortar, ſqueeze it through 
a cloth, bottle it and keep it for uſe. Take a little of the above 
juice, in a ſilver or tin ſauce-pan, boil it over a lamp, as it boils 
dip in the ironmold, don't rub it, but only ſqueeze it. As ſoon - 
as the ironmold is out, throw it into cold water. 


20 make India pickle. © 


TO a gallon of vinegar one pound of garlick, and three quar- 
ters of a pound of long pepper, a pint of muſtard ſeed, one pound 
of ginger, and two "ounces of turmerick ; the garlick muſt be 
laid in ſalt three days, then wip'd clean and dry'd in the ſun; the 
long pepper broke, and the muſtard ſeed bruiſed : mix all toge- 
ther in the vinegar, then take two large hard cabbages, and two 
cauliflowers, cut them in quarters, and ſalt them well; let them 
lie three days, and then dry them well in the ſun. 

N. B. The ginger muſt lie twenty-four hours in ſalt and wa- 
ter, then cut ſmall and laid in falt three days. 


To make Engliſh catchup. 


TAKE the largeſt flaps of muſhrooms, wipe them dry, but 
don't peel them, break them to pieces, and ſalt them very well; 
let them ſtand ſo in an earthen pan for nine days, ſtirring them 
once or twice a day, then put them into a jugg cloſe ſtopp'd ſet 
into water over a fire for three hours; then firain it through a 
ſieve, and to every quart of the juice put a pint of ſtrong ſtale 
mummy beer, not bitter, a quarter of a pound of anchovies, a 
quarter of an ounce of mace, the ſame of cloves, half an ounce 
of pepper, a race of ginger, half a pound of ſhalots: then boil 
them altogether over a ſlow fire till half the liquor is waſted, 
keeping the pot cloſe covered; then ſtrain it through a flannel bag. 
If the anchovies don't make it ſalt enough, add a little ſalt, 


To prevent the infection among horned cattle. 


MAKE an iſle in the dewlap, put in a peg of black helle- 
bore, and rub all the vents both behind and before with tar. 


* 


NECESSARY DIRECTIONS, 


Whereby the reader may eaſily attain the uſeful 
art of Carvin, 


To cut up a turkey. 


RAISE the leg, open the joint, but be ſure not to take off 
the leg; lace down both ſides of the breaſt, and open the pinion 
of the breaſt, but do not take it oft; raiſe the merry-thought be- 
tween the breaſt-bone and the top, raiſe the brawn, and turn it 
outward on both ſides, but be careful not to cut it off, nor break 
it ; divide the wing-pinions from the joint next the body, and ſtick 
each pinion where the brawn was turned out; cut off the ſharp 


end of the pinion, and the middle-piece will fit the place exactly. 


A buſtard, capon, or pheaſant, is cut up in the ſame manner. 


To rear a gooſe. 


CUT off both legs in the manner of ſhoulders of lamb; 
take off the belly-piece cloſe to the extremity of the breaſt ; 
lace the gooſe down both fides of the breaſt, about half an inch 
from the ſharp bone ; divide the pinions, and the fleſh firſt laced 
with your knife, which muſt be raiſed from the bone, and taken 
off with the pinion from the body ; then cut up the merry- 
thought, and cut another ſlice from the breaſt- bone, quite 
through ; laſtly, turn up the carcaſe, cutting it aſunder, the 
back above the loin-bones. 


To unbrace a mallard or duck. 


FIRST raiſe the pinions and legs, but cut them not off; 
then raiſe the merry-thought from the breaſt, and lace it down 
both fides with your knife. | 


To unlace a coney. 


THE back muſt be turned downward, and the apron divided 
from the belly; this done, flip in your knife between the kid- 
neys, looſening the fleſh on each ſide ; then turn the belly, cut 
the back croſs-ways between the wings, draw your knife down 


both ſides of the back-bone, dividing the ſides and leg from the 
| ; back. 
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back. Obſerve not to pull the leg too violently from the bone, 


| when you open the fide, but with great exactneſs lay open the 
ſlides from the ſcut to the ſhoulder; and then put the legs together. 


To wing a partridge or quail. 


AFTER having raiſed the legs and wings, uſe ſalt and pow- 
dered ginger for ſauce. 


To allay a pheaſant or teal, 


THIS differs in nothing from the foregoing, but that you 
muſt uſe ſalt only for ſauce. * X 


; To diſmember à bern. 


CUT off the legs, lace the breaſt down each fide, and open 
the breaſt-pinion, without cutting it off; raiſe the merry-thought 
between the breaſt-bone and the top of it ; then raiſe the brawn, 
-turning it outward on both fides; but break it not, nor cut it 
off ; ſever the wing-pinion from the joint neareſt the body, ſtick- 
ing the pinions in the place where the brawn was : remember 
to cut off the ſharp end of the pinion, and ſupply the place with 
'the middle-piece. 

In this manner ſome people cut up a capon or pheaſant, and like- 
wiſe 4 bittern, uſing no ſauce but ſalt, 


To thigh a woodcock, 


THE legs and wings muſt be raiſed in the manner of a fowl, 
only open the head for the brains. And ſo you thigh curlews, 
plover, or ſnipe, uſing no ſauce but ſalt. | 


To diſplay a crane. 


AFTER his legs are unfolded, cut off the wings ; take them 
up, and ſauce them with powgered ginger, vinegar, ſalt, and 


muſtard. 
To lift a fwan. 


SLIT it fairly down the middle of the breaſt, clean through 
the back, from the neck to the rump; divide it in two parts, 
neither breaking or tearing the fleſh ; then lay the halves in a 
charger, the flit ſides downwards; throw ſalt upon it, and ſet 
it again on the table. The ſauce muſt be chaldron, ſerved up 


in ſaucers. | 
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Obſervations on preſerving alt meat, ſo as to keep 


it mellow and fine for three or four montha; and 


to preſerve potted butter, 


AKE care when you ſalt your meat in the ſummer, that it 
be quite cool after it comes from the butcher's ; the way is, 
to lay it on cold bricks for a few hours, and when you ſalt it, lay 
it upon an inclining board, to drain off the blood; then ſalt it 
a-freſh, add to every pound of ſalt half a pound of Lisbon ſugar, 
and turn it in the pickle every day; at the month's end it will 
be fine: the. ſalt which is commonly uſed, hardens and ſpoils all 
the meat; the right ſort is that called Lounds's ſalt; it comes 
from Nantwich in Cheſhire : there is a very fine fort that comes 
from Malden in Efſex, and from Suffolk, which is the reaſon 
of- that butter being finer than any other; and if every 
would make uſe of that ſalt in potting butter, we ſhould 
have ſo much bad come to market ; obſerving all the "= 
rules of a dairy. If you keep your meat long in ſalt, half the 
quay. ol ſugar will do; and then beſtow loaf ſugar, it will 
much finer, This pickle cannot be called extravagant, becau 
it will keep a great while; at three or four months end, boil 


up; if you have no meat in the pickle, skim it, and when cold, 


only add a little more falt and ſugar to the next meat you put 
in, and it will be good a twelvemonth or longer. 11 
Take a leg of mutton- piece, veiny or thick flank - piece, with 
out any bone, pickled as above, only add to every pound of ſalt 
an ounce of ſaltpetre; after being a month or two in the pickle, 
take it out, and lay it in ſoft water a few hours, then roaſt it; 


it cats fine. A leg of mutton, or ſhoulder of veal does the ſame, 
It is a very good thing where a market is at a great diſtance, and 


a larze family obliged to provide a great deal of meat. * 
As to pickling of hams and tongues, you have the receipt in 
the foregoing chapters ; but — either of theſe fing ſalts, and they 
2 | will 


| 


\ 
\ 
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ſſmall, peel off an half of a lemon, 
a little ſalt, the juice of four lemons, and fome ſweet herbs cut 
ſmall ; ſtew all theſe together till the meat is very tender, which 
will be in about an hour and an half; and then have ready the 


nuckle wil 
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will be equal with any Bayonne hams, provided your porkling is 
will be equal with any Bayonne hams, provided your porkling b 


To dreſs a mock turtle: 


TAKE a calf's head, and ſcald off the hair, as you would 
do of a pig; then clean it, cut off the horny in thin ſlices, 
with as little of the lean as poſſible ; put in a few chop'd oyſters, 
and the brains, have ready between a quart and three pints of 
ftrong mutton or veal ' gravy, with a quart of Madeira wine, a 
large tea-ſpoonful of Cayan butter, a "arge onion chopped very 

red as fine as poſſible, 


back ſhell of a turtle, lined with a paſte of flour and water, which 
you muſt firſt ſet in the oven to harden z then put in the i 


dients, and ſet it into the oven to brown the top; and 
that is done, ſuit your garniſh at the top with the yolks of eggs 


boiled hard, and force-meat balls. 

N. B. This receipt is for a large head; if you cannot get the 
ſhei l of a turtle, a china ſoop-diſh will do as well; and- if no 
oven is at hand, the ſetting may be omitted ; and if no oyſters 
is to be had, it is very good without. 

It has been dreſſed with but a pint of wine, and the juice of 


' two lemons. 


When the horny part is boiled a little tender, then put in your 
white meat. x 

It will do without the oven; and take a fine nuckle of veal, 
cut off the skin, and cut ſome of the fine firm lean into ſmall 
pieces, as you do the white meat of a turtle, and ſtew it with the 
other white meat above. 4 

Take the firm hard-fat which grows between the meat, and 

lay that into the ſauce of ſpinage or ſorrel, till half an hour before 
the above is ready; then take it out, and lay it on a ſieve to drain; 
and put in wer to ſtew with the above. The remainder of the 
help the gravy. 


To flew a buttock of beef. 


TAKE the beef that is ſoaked, waſh it clean from ſalt, and 
let it lye an hour in ſoft water; then take it out, and put it into 
our por, as you would do to boil, but put no water in, cover it 


J cloſe with the lid, and let it ſtand over a middling fire, not fierce, 
but rather ſlow: it will take juſt the ſame time to do, as if it was 


2 | te 


4 


ſort of 
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a a ſlow fire. 
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to be boiled ; when it is out half done, throw in an onion, a 
A ej =_ herbs, a little mace and whole pepper; 
cover it down — aged boil roots and herbs rn to eat 
with it. Send it to ta with the gravy in the diſh. - 


70 flew green peaſe the Jews way. 


TO two full quarts of peaſe put in a full quarter of a pint 
of oil and water: not ſo much water as oil, a little different 
ices, as mace, clove, pepper, and nutmeg; all beat fine; 
| yan pepper, a little falt ; let all this ſtew in a broad, - 
fat pi z when they are half done, with a ſpoon make two or 
three holes; into each of theſe holes break an egg, yolk and 
white ; take one egg and beat it, and throw over the whole when 
rr nnn 
mT ow hard, ſend them to table. 

Sal wo ger in a very broad, open thing, it will be a 
rg them out to lay in a diſh. 
| r done in a ſilver or tin-diſh, on a ftew- 
WP, and ne OG the ſame diſh : it is much ehe 
Putting them out into another diſh. 8 


To dreſs baddocts after the Spaniſh way, 


TAKE a haddock, waſhed very clean and dried, and broil it 
nicely ; then take a quarter of a pint of oil in a ſtew-pan, ſeaſoh 
it with mace, cloves, and nutmeg, pepper and falt, two cloyes 
of garlick, ſome love apples when in ſeaſon, alittle vinegar; 
put in the fiſh, cover it cloſe, and let it ſtew half an —_— over 


a little : 


Flounders done the ſame ways are very good, 


Minced haddocks after the Dutch way. 


BOIL them, and take out all the bones, mince them v Fe 
with parſley and onions ; ſeaſon with nutmeg, pepper at. 
and ſtew them in butter, juſt enough to keep moiſt; th ſqueeae che 
Juice of a lemon, and when cold, mix them up with eggs, ane 
put into a puff. paſte. | 


To dreſs baddacks the Fews way. 


TAKE two large fine haddocks, waſh them very clean, cut 
them in ſlices about three inches thick, and dry them in a cloth; 
take a gill either of oil or butter i - a Rew-pan, a middling onion 

3 cut 


A night before you uſe them; then take a 
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cut ſmall, a handful of parſley waſhed and cut ſmall; let it juſt 

| boil up in either butter or oil, then put in the ſiſh; ſeaſon it with 
beaten mace, pepper and falt, half a, pint of ſoft, water; let it 
ſtew ſoftly, till it is thoroughly done; then take the yolks of 
two eggs, beat up with the juice of a lemon, and juſt as it is 
done enough, throw it over, and ſend it to table. 


we A "Spaniſh peaſe ſoup. 
TAKE one pound of Spaniſh peaſe; and la 


on of Water, one 
quart of fine fweet oil, a head of garlick ; cover the pot cloſe, 
and let it boil till the peaſe are ſoft ; then ſeaſon with pepper 
and ſalt; then beat up the yolk of an egg, and vinegar to your 
palate; poach ſome eggs, lay in the diſh on 
the ſoop on them. Send it to table. 


To make onion ſoop the Spaniſh way. 
TAKE two. large Spaniſh "onions, peel and lice them; let 
them boil very ſoftly in half a pint of ſweet oil till the onions are 
very ſoft ; then pour on them three pints of boiling water; ſeaſon 
with beaten pepper, falt, a little beaten clove and mace, two 
ſpoonfuls of vinegar, a handful of - parſley | waſhed clean, and 


'". «hopped fine; let it boil faſt a quarter of an hour; in the mean 


time, get ſome ſippets to cover. the bottom of the diſh, fried 
quick, not hard; lay them in the diſh, and cover each ſippet 
with a poached egg ; beat up the yolks. of two os and throw 
over them ; pour in your ſoop, and ſend it to table. 

- Garlick and ſorrel done the ſame way, eats well. 


Milk ſoop the Dutch way. 


TAKE a quart of milk, boil it with cinnamon and moiſt ſu- 
gar; put ſippets in the diſh, pour the milk over it, and ſet it over 
a charcoal fire to ſimmer, till the bread is ſoft. Take the yolks 
of two eggs, beat them up, and mix with a little of the milk, and 
throw it in; mix it altogether, and ſend it up to table, 


Fiſh paſties the Italian way. 
TAKE ſome flour, and knead it with oil: take a ſlice of ſal- 
mon; ſeaſon it with pepper and ſalt, and dip it into ſweet 
dil, chop onion and parſley fine, and ſtrew over it; lay it in the 


paſte, and double it up in the ſhape of the flice of falmon : take a 
99 | piece 


| bk DAN. nw. I ——_ ww | — * 


Red cabboge dreſſed after the Dutch way, 7 for 0 cod 


fry till brown; then ſeaſon them with pepper and ſalt, two 
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ſheen 
. 3 = 


a a ply, x fe, 


Aſparagus dreed the Hani way. . _— 
TAKE the break them in pieces, then bel thees = 
ſoft, and drain the water from them: take a little oil, water and 
vinegar, let it bail, ſeaſon it with Pepper and lalt, throw 1 in the 
aſparagus, and thicken with yolks of eggs. 

Endive done this way, is 3 the Spaniards add ſugar, but 


that ſpoils them. Green peaſe done as above, are v ; 
2 a lettuce cut ſmall. and two or three RD EIS | 
e eggs. 


iin the breaft. 


TAKE the cut it-ſmall, and boil it. ſoft, hab 
it, and put it in a ſtèw - pan, with a "ſufficient quantity of oil and 
butter, a little water and vinegar, and an onion cut ſmall ; ſeg» 
ſon it with pepper and ſalt, and let it fimmer on aſlow fire, al 
al the liquor is waſted, 4 


Cauliflowers drefed the Spaniſh way. 


BOIL them, but not too much; then drain them, and put . 
them into a ſtew-pan ; to a farge cauliflower put a quarter of a 
pint of ſweet oil, and two ree cloves of garlick; let 


three ſpoonfuls of vinegar; cover very cloſe, and 
them fimmer over a 3 


Carrots and French beans dreſſed the Dutch way. 


SLICE the carrots very thin, and juſt cover them with water 
ſeaſon them with pepper and ſalt, — a many onions a 
parſley ſmall, a piece of butter; let them ſimmer over a ſlow fire \ 
eil Tos, Do French beans the ſame way, 


Beans dreſſed the German way. 


TAKE a large bunch of onions, peel and flice them, a great 
3 of parſley waſhed and cut ſmall, throw them into a 


ew - pan, with a pound of — ſeaſon them well with Pepper 
4 # 
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and ſalt, put in two quarts of beans; cover them cloſe, and let 
them do till the beans are brown, ſhaki ing the pan often. Do 


 Artichoke-ſuckers dreſſed the Spaniſh way. 
CLEAN and waſh them, and cut them in half; then boil 


7 - 


| New-pan, with a little oil, a little water, and a little vinegar ; 
: 8 ſeaſon them with pepper and ſalt; ſtew them a little while, and 
ticken them with yolks of eggs. + 14» 


q To ary pears without ſugar. 

ITE the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them not too ſoft ; put them 
into a'white-plate pan, and put dry ſtraw under them, and lay 
them in an oven after bread is drawn; and every day warm the 


N 


oven to the degree of heat as when the bread is newly drawn. 
. Within one week they muſt be dry. 


} | 
To dry lettuce ſtalks, artichoke-ftalks, or cabbage-ſtalks. 


n hem, and ſo preſerve them as you do oranges ; then take them 


eight; take them out and dry them. 


 Artichokes preſerved the Spaniſh way. 
TAKE the largeſt you can get, cut the tops of the leaves off, 
© waſh them well and drain them; to every artichoke pour in a 


7 large ſpoonful of oil; ſeaſoned with pepper and ſalt. them 
to the oven, and bake them, they will keep a year. 


N. B. The Italians, French, Portugueſe, and Spaniards have 
variety of ways of dreſſing of fiſh, which we have not; viz. 

As making hſh-ſoops, ragoos, pies, &c. 

For their ſoops, they uſe no gravy, nor in their ſauces, think- 
ing it improper to mix fleſh and fiſh together; but make — 


a 


and ſet them to drain ; then take freſh ſugar, and boil it to the 
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fiſh-ſoops with fiſh, viz, either of craw-fiſh, lobſters, &. tak. 
ing only the juice of them. | | 

For EXAMPLE. 9 
Take your craw-fiſh, tie them up in a muſlin rags, * boil 


them; then preſs out their juice for the aboveſaid 
For their pies. 


THEY make ſome of carp ; others of different fiſh; and ſome 
they make like our minced pies, viz. They take a carp, and 


cut the fleſh from the bones, and mince it ; adding currants, &c. 


Almond rice. 1 


| BLANCH the almonits, antoant em inn indie ur wet- 


en mortar'; and mix them in a little boiling water, preſs them as 
long as there is any milk in the almonds ; adding freſh water 
every time; to every quart of almond juice, à quarter of a 
pound of rice, and two or three ſpoonfuls of orange flower wa- 
ter; mix them all together, and ſimmer it over a very flow charcoal 
fire, keep ftirring it often; when done, ſweeten it to your pa · 
late; put it into plates, and throw beaten cinnamon over it. 


Sham chocolate. 


TAKE a pint of milk, boil it over a flow fire, with ſome 
whole'cinnamon, and ſweeten it with Lisbon ſugar, beat up the 
yolks of three eggs, throw all together into a chocolate pot, and 
mill it one way, or it will turn. Serve it up in chocolate cups. 


Marmalade of eggs the Fews way. 
TAKE the yolks of twenty-four eggs, beat them for an hour: 
clarify one pound of the beft moiſt ſugar, four ſpoonfuls of 


orange-flower water, one ounce of blanched and pounded al- 
— ſtir all together over a very flow charcoal fire, keeping 


ſtirring it all the while one way, till it comes to a conſiſtence; 


then put it into coffee · cups, and throw a little beaten cinnamon 
on the top of the cups. | dads 
This marmalade, mixed with pounded almonds, with orange- 
— 8 are made in cakes of all ſhapes, ſuch as birds, 
zA ruik, 


A cake 


, a —— — 
S 
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| ö A cake the Spaniſh way, " 95 5 


A i > 
TAKE twelve eggs, three quarters of a pound of the beſt moiſt 
ſs r, mill them in a chocolate-mill, till they are all of a 
Jather; then mix in one pound of flour, half a pound of pound- 


ed almonds, two ounces of candied orange - peel, two ounces 


of citron, four large ſpoonfuls of orange - water, half an ounce 
of cinnamon, and a glaſs of ſack. Is better when baked in 


a ſlow. oven. + 
Another way. ; 2 Nad a N 


TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three ſpoonfuls of ale yeaft, 
or a glaſs of French brandy; beat all well together; then ſet it 
before the fire. in a pan, where there is room for it to xiſe; .coyer 

it cloſe with” a cloth and flannel, that no air comes to it; when 
you, Vink it is raiſed ſufficiently, mix half a pound of the beſt 
moiſt ſugar, an ounce of cinnamon beat fine; four ſpoonfuls of 
orange · flower water, one ounce of candied orange - peel, one 
ounce of citron, mix all well together, and bake it. 


To dry plumbs. 


TAKE pear-plumbs, fair and clear coloured, weigh them and 
Nit them up the ſides; put them into a broad pan, and fill it 
full of water, ſet them over a yery flow fire; take care that the 
ſkin does not come off when they are tender; take them up, and 
to every pound of plumbs put a pound of ſugar ; ſtrew a little on 
the bottom of a large ſilver baſon; then lay your plumbs in, one 
by one, and. ſtrew the remainder of your ſugar over them; ſet 
them into your ſtove all night, with a good warm fire the next 
day; beat them, and ſet them into your ſtove again, and let 
them ſtand two days more, turning them every day; then take 
them out of the ſyrup, and lay them on glaſs plates to dry. 


- 


To make ſugar of pearl. | 
TAKE damaſk roſe-water half a pint, one; pound of fine 
ſugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the pearl and gold leaves when juſt done, then caſt them on a 
maitble. | 


To 
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To make fruit wafers of codlings, plumbs, Sc. 
TAK E the pulp of an fruit rubb'd through a hair: ſieve, and 
to every Nan ounces of f fruit take fix ounces of ſugar finely fift- 
ed. Dry the ſugar very well till it be very hot, heat the fd 
alſo till it be very hot; then mix it and. ſet over a flaw charcoal- 
fire, till it be almoſt a-boiling, then pour it in glaſſes or tre 
and et it in the Rove till you fee it will ag. the glaſſes; but 
before it begins to candy turn them on papers in what form you 
leaſe. You may colour them red with clove gilly-· flowers ſteeped 
p the juice of lemon. 


To make white wafers. 


BEAT the yolk of an egg and mix habbo EIS 
pint of fair- water; then mix half a pound of flaur, and 

thin it with damaſk toſe- water till you think it of a proper thick - 
„ een, it to your ya with fine 1 


75 9 wigs br dit wafers. 


TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it 7722 
thin batter; ſweeten it with three quarters of a pound of 
ſugar finely ſearſed, and as much pounded cinnamon as will make 
it taſte. Do not mix them till the cream be cold; a 
pans, and make them very hot before you bake chem. | | 


How to dry peaches. 


TAKE the faireſt and ri peſt peaches, pare them into fair 


water; take their weight in "double-refined ſugar, of one half 
make a very thin ſyrup; then put in ut peaches, boiling them 
till they look clear, then ſplit and 

they are very tender, lay them a«draining, take the other half of 
the ſugar, and boil it. almoſt to a candy; then put in your.peaches, 
and let them lye all night, then lay them on a glaſs, and ſet 
them in a ftove till they are dry. If they are fugar'd too much, 
wipe them with a wet cloth a little: fet the firſt ſyrup be very 
thin, a quart of water to a pound of ſugar. 


' 


How ſo make almond knots. 


TAKE two pounds of almonds, and blanch them in hot 


water; beat them in a mortar, to a very fine paſte, with roſe- 
water; 


one them. Boil them till 
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water.; do what you can to keep them from oiling. Tak; 
pound of double-refined ſugar, ſifted through a — — 
out ſome to make u Four Enots, put the reſt into a pan upon 
the fire, till it is ſcalding hot, and at the ſame time have your 
almonds ſcalding hot in another pan; then mix them together 
with the whites of three eggs beaten to froth, then let it ſtand 
till it is cold, then roll it with ſome of the ſugar you left out, and 
lay them in platters of paper. They will not roll into any ſhape, 
but lay them as well as you can, and bake them in a cool oven : 
It muſt not be hot, neither muſt they be coloured. —@ 


To preſerve apricots. 
TAKE your apricots and'pare them, then ſtone what you can 


whole; then give them a light boiling in a pint of water, or ac- 


cording to your quantity of fruit ; then take the weight of 
. in ſugar, and take the liquor which you boil thou in 
your ſugar, and boil it till it comes to a ſyrup, and give 
them a light boiling, taking off the ſcum as it riſes.” When the 
yrup jellies it is enough; then take up the apricots, and cover 
them with the jelly, and put cut paper over them, and lay them 
down when cold. | 2 


How to make almond milk for a waſþ. 


TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put in a ſpoonful 
of ſack, when you beat them; then take the whites of three 
new-layed eggs, three pints of ſpring-water, and one pint of 
ſack. Mix them all very well together; then ſtrain it through 
a fine cloth, and put it into a bottle, and keep it for uſe. You 
may put 1n lemon, or powder of pearl, when you make uſe of it. 


en, 


How to make gooſeberry wafers. 

TAKE gooſeberries before they are ready for preſerving; cut 
off the black heads, and boil them with as much water as will 
cover them all to maſh; then paſs the liquor and all, as it will 
run through a hair-ſieve, and put ſome pulp through with a ſpoon, 
but not too near. It is to be pulp'd neither too thick nor too 
thin; meaſure it, and to a gill of it take half a pound of double- 
refined ſugar ; dry it, put it to your pulp, and let it ſcald on a flow 
fire, not to boil at all. Stir it very well, and then will riſe a frothy 
white ſcum, which take clear off as it riſes ; you muſt ſcald ang 


* ſkim it till no ſcum riſes, and it comes clean from the * 
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then take it off, and let it cool a little. Have ready ſheets of glad 
very ſmooth, about the thickneſs of parchment, which is not very 


thick. You muſt ſpread it on the glaſſes with a knife, very thin, 


even, and ſmooth ; then ſet it in the ſtove with a flow fire: if 
you do it in the morning, at night you muſt cut it into long pieces 


with a broad caſe-knife, and put your knife clear under it, and 


fold it two or three times over, and lay them in a ſtove, turning 
them ſometimes till they are pretty dry; but do not keep them too 
long, for they will loſe their colour. If they do not come clean 
off your glaſſes at night, keep them till next morning. 
How to make the thin apricot chips. 
TAKE your apricots or peaches, pare them and cut them 


very thin into chips, and take three quarters of their weight in 
ſugar, it being finely ſierced; then put the ſugar and the apricot 


into a pewter · diſn, and ſet them upon coals; and when the ſugar 
is all diffolved, turn them upon the edge of the diſh out of the ſy- 
rup, and ſo ſet them by. Keep them turning till they have drank 
up the ſyrup; be ſure they never boil. They muſt be warmed in 
the ſyrup once every day, and fo layed out upon the edge of the 
diſh, till all the ſyrup be drank. | 


How to make little French biſcuits, | 


TAKE nine new-layed eggs, take the yolks of two out, and 


take out the tredles, beat them a quarter of an hour, and put in 
a pound of fierced ſugar, and beat them together three quarters. 
of an hour, then put in three quarters of a pound of flour, very 
fine and well dried. When it is cold, mix all well together, and 
beat them about half a quarter of an hour firſt and laſt. If you 


pleaſe put in a little orange-flower water, and a little grated le- - 
mon- peel; then drop them about the bigneſs of half- a- crown, 


(but rather long than round) upon doubled paper a little buttered, 
ſierce ſome ſugar on them, and bake them in an oven, after 
manchet. | . 
How to preſerve pippins in jelly. 

TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the ſtrength of the pippins be 
boiled out, then ſtrain them through a jelly- bag; and to a pound 
of pippins take two pounds of double-refined ſugar, a pint of 


this pippin liquor, and a quart of ſpring water; then pare the 
Pippins very neatly, cut them into halves nsch „ throw 
ted, 


chem into fair water. When your ſugar is m and 
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ſyrup boiled a little, and clean skimmed, dry your pippins with a 
ce . them into your ſyrup e fre | 
alittle, and chen ſet them on again, Tet them boil as faſt as 


poſſibly can, having a clear fire under them till they jelly ; you 
muſt take them off fometimes and ſhake them, but fir 9 
with a ſpoon; a little before you take them off the fire, ſqueeze the 
juice of a lemon and orange into them, which muſt be firſt paſſed 
a tiffany ; give them a boll or two after, ſo take them up, elſe they 
will rurn red. At the firſt putting of your aer in, allow a little 
more for this juice; you may boil orange or ſemon- peel very ten- 
der in ſpring water, and cut them in thin long pieces, and then 
_ boil them in a little ſugar and water, and put them in the bottom 
of your glaſſes; turn your pippins often, even in the boiling, . 
How to make blackberry wine. 


TAKE your berries when full ripe, put them into a large 
veſſel of wood or ſtone, with a ſpicket in, and pour upon them 
as much boiling water as will juſt appear at the top of them 
as ſoon as you can endure your hand in them, bruiſe them very 
well, till all the berries be broke ; then let them ſtand cloſe co- 
vered till the berries be well wrought up to the top, which uſu- 


ally is three or four days; then draw off the clear juice into ano- 


ther veſſel ; and add to every ten quarts of this liquor one pound 
of ſugar, ſtir it well in, and let it ſtand to work in another veſ- 
ſel like the firſt, a week or ten days; then draw it off at the ſpicket 
through a jelly-bag, into a large veſſel; take four ounces of 
Hingplaſs, lay it in ſteep twelve hours in a pint of white wine: 
the next morning boil it till it be all diſſolved, upon a ſlow fire; 
then take a gallon-of your blackberry juice, put in the diſſolved 
iſingglaſs, give it a boil together, and put it in hot. * 


The beſt way to make raiſin wine. 


TAKE a clean wine or brandy hogſhead ; take great care it 
is very ſweet and clean, put in two hundred of raiſins, ſtalks and 
all, and then fill the veſſel with fine clear fpring-warer : let it 
ſtand till you think it has done hiſſing; then throw in two quarts 


of fine French brandy; put in the bung flightly, and in about 


three weeks or a month, if you are ſure it has done fretting, ſtop 
it dowyn cloſe : let it ſtand fix months, peg it near the top, and if 
you Hnd it very fine and good, fit for drinking, bottle it off, or elſe 

Kop it up again, and let it ſtand fix months longer. It ſhould 
tand li months in the bottle: this is by much the beſt — 
N. making 
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making it, as T have ſeen by „as the wine will be 
much but leſs of it: Se ſorts of ruiſins make 
quite à di rent wine ; and. after you have draw off all the 
witie} throw on ten gallons of water; take off the head! 
of the barrel; 408 fl it well. wier a day, preſſing the rifiſins #& 
well as you'cah'; let t Mag = or three weeks; then 
draty it off into à proper veſſel to hold it, and ſqueeze the raiſins 
well z add two quarts of brandy, and two quarts of ſyrup of el. 
derberries, ſtop it clofe when it bas done worling; and in about 
three months, it will be fit for drinking. If you don t chuſe to make 
this ſecond wine, fill your h with ſpring · water, and ſet in 
the ſun for three or four months, and it will make excellent t vinegar. 


How to prgere white quinces whole. 


TAKE the weight of your quince in ſugar, and put a pint ol 
water to a pound ſugar, make it into a ſyrup, and f it; 
then core your quince and pare it, and put it into your N 
let it boil till it, be all clear; then put in 2 
which muſt be made thus: over night, lay your quince-ke 
in watery; then ſtrain them, and put them ee quinces, and 


let them have but one boil aſterwards. 


How to make orange 8 


TAKE the beſt oranges, and boil them in three or four wa- 
ters, till they be tender; then take out the kernels and the juice, 
_ beat them to pulp, in a clean marble mortar, and rub them 
ugh'a hair-lieve; to a of this pulp take a pound and 
f of double-refined ſugar, beaten and fierced ; take half of 
— ſugar, and put it into your oranges, and boil it till it ropes; 
then take it from the fire, and 2 it is cold, make it up ih 
paſte with the other half of your ſugar ; make but little at a time, 
for it will dry too faſt 3 then with a little rolling-pin roll them out 
as thin as tiffany upon papers; cut them round with a little drink- 
ing-glaſs, and let them dry, and they will look very clear. 


How to make orange cakes. 


TAKE the reels of - four oranges, being firſt pared, and 
the meat taken out, boil them tender, and beat them ſmall: in 
a marble mortar; then take the meat of them; and two more 
oranges, / your ſeeds and ſkins being picked out, and mix it wic 
the peelings that are beaten ; ſet th them on the fite, wi 
ful or two of orange · flower water, keeping it ſtirring till that — 
Fl . ure 
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that pulp, four pounds 
ſierced: make your ſugar very hot, and dry it upon the fire, and 
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ſture be pretty well dried up; then hays ready, to eyery pound of 


and a quarter of double-refined ſugar, finely 


thea aſx it and the pulp togather, and ſet it. on the fire again, tilt, 
the ſugar be very ou 
may put in alittle peel, ſmall ſhred or grated, and when it is cold, 
draw it up in double papers ; dry them before the fire, and when, 

turn them, put two together ; or you. em in deep 
Sala dr poly and dry them as you — IO * 


How to make white cakes like china diſſer. 
TAKE the yolks of two eggs, and two ſpoonſuls of 

and as much roſe-water, ſome carraway ſeeds, and as — 
flour as will make it a —— Riff enough to roll very thin: if 
you would have them like diſhes, you muſt bake them upon 
diſhes buttered. Cut them out into what work you pleaſe to 
candy them; take a pound of fine ſierced ſugar perfumed, and the 
white of an egg, and three or four ſpoonfuls of roſe- water, ftir 
it till it looks White; and when that paſte is cold, do it with a 
feather on one ſide. © This candied, let it dry, and do the other 
fide ſo, and dry it alſo. | *11'% + 


| To make a lemoned honey-comb. | 
TAKE the juice of one lemon, and ſweeten it with fine ſu» 


to your palate ; then take a pint of cream, and the white 
A „and beat it up; and as the 


of an egg, and put in ſome ſugar | 
erg of the lemon, till 
you have taken all the cream off upon the lemon; make it the 
day before you want it in a diſh that is proper. A 


| How to dry cherries. 


TAKE eight pounds of cherries, one pound of the beſt pow- 
dered ſ 7 t deep baſon or 
lay them one by one in rows, and ſtrew a little ſugar: 
thus do, till rr the top, and let them ſtand 
till the next day; then pour them out into a great poſnit, ſet 
them on the fire; let them boil very faſt a quarter of an hour, 


or more; then pour them again into your baſon, and let them 
ſtand two or three days; then take them out, and lay them one 
by one on hair-ſieves, and ſet them in the ſun, or an oven, till 


they are dry, turning them every day upon dry ſicves: Kin 6 


melted, but be ſure it does not boil; you. 
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oven, it muſt be as little watm as you can juſt feel it, when you 
M r 
; | N Hou to make fine alnond cakes.” 
TAKE Fry of Jordan altnohds, blanch chem, beat them 

very fine with a little orange · flower water, to keep them from 


oiling ; then take a pound and a quarter of fine ſugar, boil it to 
a biph candy: then put in your Aumends; then take two freſh 
lemons, grate off the rhind very thin, and put as much juice as 
to make it of a quick taſte; then put it into your glaſſes, and 


| ſet it into your Rove, ſtirring them often, that they do not can- 
— dy * ſo, when it is a little dry, put it into little eakes upon theets 
yy PIG 275 7752009 6 OY 
on Hie to make Uxbridge. cales. 
45 TAKE. a pound of whest flour, ſeben of currants, 
Air half a nutmeg, four pound of butter, rub your butter cold very 
, well ' amongſt the meal, dreſs your currants very well in the 
* flour, butter, and ſeaſoning, and knead it with o much good 
19 new yeaſt as will make it into a pretty high paſte; N two 
pennyworth of - yeaſt to that quantity; 4155 it is kneaded well 
together, let it ſtand an hour to riſe ; you may put half a pound 
of paſte in a cake. ug v4 | 
2 xe to make n e 
: 1 14 | 15 11 1. f 24 ner a 2 28 
uy TAKE ten gallons of water, and two gallons of honey, 
ill handful of 'raced ginger ; then take two-lemons,, cut them in 
he pieces, and put them into it, boil it very well, 4 it Kim- 
ming 3 let it ſtand all night in the ſame veſſel you boil it in, the 


next morning barrel it up, with two or three ſpoonfuls of good 
* caſt, About three weeks of a month after, you may bottle it. 


MMarmalade of cherries. | 
TAKE five pounds of cherries ſtoned, and two poutids' Gf 
hard ſugar, ſhred your cherries, wet you ſugar with te juice 
that runneth from fot then put the cherries into the ſugar, and 
boil them pretty faſt till it be a marmalade; when it is cold, put 
it up in glaſſes for uſe. | 5 g = | 
TAKE four pounds of damoſins; take one pound of fine 
fugar, make a ſyrup of it, with about a pint of fair water 

then put in your damoſins, ſtir it into your het ſyrup, ſo let them + 
Aa | ] 
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ſtand on a little fire, to keep them warm for half an hour; then 
put all into a baſon, and cover them, let them ſtand till the next 
day; then put the ſyrup from them, and ſet it on the fire, and 
when it is very hot, put it on your damoſins : this do twice a- 
day for three days together ; then draw the ſyrup from the da- 
moſins, and lay them in an earthen diſh, and ſet them in an oven 
after bread is drawn; when the oven is cold, take them and turn 
them, and lay them upon clean diſhes ; ſet them in the ſun, or 
in another oven, till they are dry. Nath 


Marmalade of quince white, 


f TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking, then 


boil them ſo tender that a quarter of ſtraw will go through 


them ; then take their weight of ſugar, and beat them, break 
the quinces with the back of a ſpoon ; and then put in the 
ſugar, and let them boil faſt uncovered, till they ſlide from the 
bottom of the pan: you may make paſte of the ſame, only dry 
Ut in a ſtove, drawing it out into what form you plealh. L 


To preſerve apricots or | plumbs green. 


TAKE your plumbs before they have ſtones in them, which 
you may know by putting a pin through them ; then coddle 
them in many waters, till they are as green as graſs : peel them 
and coddle them again ; you muſt take the weight of them in 
fugar, and make a ſyrup ; put to your ſugar a jack of water; 
then put them in, ſet them on the fire to boil ſſowly, till they 
be clear, ſkimming them often, and they will be very green. 
Put them up in glaſſes, and keep them for uſe. | 


20 ' preſerve "cherries. 

TAKE two pounds of cherries, one pound and an half of ſu- 
gar, half a pint of fair water, melt your ſugar in it; when it is 
melted, put in zour other ſugar and your cherries ; then boil 
them ſoftly, till all the ſugar be melted ; then boil them faſt, 
and ſkim them ; take them off two or three times and ſhake 
them, and put them on again, and let them boil faſt ; and 
when they are of a good colour, and the ſyrup will ſtand, they 
are enough. TR | 3 | 
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To preſerve barberries.” . | 
TAKE the ripeſt and beſt barberries you can find ; take the 
weight of them in ſugar ; then pick out the Teeds and tops, 
wet your ſugar with the juice of them, and make a ſyrup, then 
put in your barberries, and when they boil, take them off and 
ſhake them, and ſet them on again, and let them boil, and re- 
peat the ſame, till they are clean enough to put into glaſſes. 
3 Viggs. | 
TAKE three pounds of well-dried flour, one nutmeg, a lit- 
tle mace and ſalt, and almoſt half a pound of carraway com- 
fits ; mix theſe well together, and melt half a pound of butter 
in a pint of ſweet thick cream, fix ſpoonfuls of good ſack, four 
yolks and three whites of eggs, and near a pint of good light yeaſt; 
work theſe well together, and cover it, and ſet it down to the 


fire to riſe : then let them reſt, and lay the remainder, the half 


pound of carraways on the the top of the wiggs, and put them up- 
on papers well floured and dried, and let them have as quick an 
oven as for tarts. 


To make fruit wafers; codlings or Plumbs do beſt. 


' TAKE the pulp of fruit, rubbed through a hair · ſieve, and to 
three ounces of pulp take ſix ounces of ſugars finely ſearſed ; dry 
your ſugar very well, till it be very hot, heat the pulp alſo very 
hot, and put to it your ſugar, and heat it on the fire, till it be 
almoſt at boiling ; then pour it on the glaſſes or trenchers, and 
ſet it in the ſtove, till you ſee it will leave the. glaſſes, (but 
before it 1 to candy) take them off, and turn them upon 
papers in what form you pleaſe; you may colour them red with 


clove gilliflowers ſteeped in the juice of lemon. 
; How to make marmalade of oranges. 


TAKE the oranges and weigh them ; to a pound of oranges 
take half a pound of pippins, and almoſt half ga pint of water, 
a pound and an half of ſugar ; pare your oranges very thin, and 
ſave the peelings : then take off the ſkins, and boil them till 
they are very tender, and the bitterneſs is gone out of them. In 
the mean time pare your pippins, and ſlice them into water, and 


boil them till they are clear, pick out the meat from the ſkins 


of your oranges, before you boil them ; and add to that meat the 
meat of one lemon : then take the peels you have boiled tender, 
and ſhred them, or cut them into very thick ſlices, what length 
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356 Appendix to the Art of Cookery. | 
pleaſe ; then ſet the ſugar on the fire, with ſeven or eight t 
Fconfuls of water, ſkim it clean; then put in the peel, and the T 
meat of the oranges and lemons, and the pippins, and ſo boil 
them, put in as much of the outward rhind of the oranges ag 

| you think fit, and ſo boil them till they are enough. 

| Cractnells. f | 
TAKE half a pound of the whiteſt flour, and a pound of ſu- 
r beaten ſmall, two ounces of butter cold, one ſpoonful of 
carraway-ſeeds, ſteeped all night in vinegar : then put in three 
yolks of eggs, and a little roſe- water, work your paſte altoge- 
ther ; and after that beat it with a rolling-pin, till it be light ; 
then roll it out thin, and cut it with a glaſs, lay it thin on plates 
buttered, and prick them with a pin; then take the yolks of two 
eggs, beaten with roſe- water, and rub them over with it; then 
ſet them into a pretty quick oven; and when they are brown 
take them out and lay them in a dry place. 


A - «a «a 


To make orange loaves. 


TAKE your orange, and cut a round hole in the top, take 
cout all the meat, and as much of the white as you can, with- 
out, breaking the ſkin: then boil them in water till tender, 
ſhifting the water till *tis not bitter; then take them up and wipe. 
them dry: then take a pound of fine ſugar, a quart of water, 
or in proportion to the oranges ; boil it, and take off the ſcum as 
it riſeth : then put in your oranges, and let them boil a little, and 
let them lie a day or two in the ſyrup; then take. the yolks of 
two eggs, a quarter of a pint of cream (or more) beat them well 
together ; then grate in two Naples biſcuits, (or white bread) a 
rter of a pound of butter, and four ſpoonfuls of ſack ; mix 
it altogether till your butter is melted; then fill the oranges with 
it, and bake them in a flow oven as long as you would a cuſtard, 
then ſtick in ſome cut citron, and fill hem up with ſack, butter, 


and ſugar grated over. | 
1 o mare a lemon tower or pudding. 

GRATE the outward rhind: of three lemons-; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 
of eight eggs, beat them in a marble mortar, at leaſt an hour; 
then lay a thin rich cruſt in the bottom of the diſh you bake it 
in, as you may ſomething alfo over it: three quarters of an hour 


will bake it. Make an orange pudding the ſame. way, * | 


r 1 *» Ati . _— n r 1 1 FJ 


92 „ I 7 


0" *F 
. 
* 


Ama tothe Ai of c 367 

the rhinds, and boil them firſt in ſeveral waters, till the bitter» 
je How to make the clear lemon cream. 
TAKE a gill of clear water, . infuſe in it the rhind of à le- 

mon, till it taſte of it; then take the whites of fix eggs, the juice 


of four lemons ; beat all well together, and run them through 
a hair-ſieve, ſweeten them with double - refined ſugar, and ſet them 


on the fire not too hot, keeping ſtirring; and when it is thick 


enough, take it off. 
5 How to make chocolate. 5 

TAKE ſix pounds of cocoa-nuts, one pound of anniſeeds, four 
ounces of long pepper, one of cinnamon, a quarter of a pound 
of almonds, ene pound of piſtachios, as much achiote as will 
make it the colour of brick; three grains of muſk, and as much 
ambergreaſe, ſix pounds of loaf- ſugar, one ounce of nutmegs, 
dry and beat them, and ſearſe them through a fine fieve : your 
almonds muſt be beat to a paſte, and mc with the other ingre- 
dients ; then dip your ſugar in orange-flawer or roſe water, and 
put it in a ſkillet, on a very gentle charcoal ire; then put in the 
ſpice, and ſtew it well together; then the muſk and ambergreaſe ; 
then put in the cocoa-nuts Jaſt of all; then achiote, wetting it 
with the water the ſugar was dipt in; ſtew all theſe very well tq- 
gether over a batter Bd than before; then take it up, and putt 
into boxes, or what form you like, and ſet it to dry in a warm 
place. The piflachios and almonds muſt be a little beat in a mor- 
tar, then ground upon a ſtone. GE, 


Another way to make chocolate. 


TAKE fix pounds of the beſt Spaniſh nuts, when parch'd and 
clean'd from the hulls ; take three pounds of ſugar, two ounces 
of the beſt cinnamon, beaten and ſifted very fine; to every two 
pounds of nuts put in three good vanelas, or more or leſs as you' - 
pleaſe; to every pound of nuts half a dram of cardamum ſeeds, - 
very finely beaten and ſearſed. | 


Cheeſecakes without currants, 


TAKE two quarts of new milk, ſet it as it comes from the 
cow, with as little runnet as you can; when it is come, break 
it as gently as you can, and whey it well ; then paſs it through 
a hair- ſieve, and put it into a marble mortar, and beat into it a 
pound of new butter, waſhed N roſe. water ; when that is well 
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mingled in the curd, take the yolks of ſix Wc and the whites of 
three, beat them very well with a little thick cream and falt ; 
and after you have made the coffins, juſt as you put them into the 


_ cruſt ; (which muſt not be till you are ready to ſet them into the 
oven) then put in your eggs and ſugar, and a whole nutmeg 


finely grated ; ſtir them all well together, and ſo fill your cruſts; 
and if you put a little fine ſugar ſearſed into the cruſt, it will roll 
the thiner and cleaner; three ſpoonfuls of thick ſweet cream will 
be enough to beat up your eggs with. | 


How to preſerve white pear plumbs. 


TAKE the fineſt and cleareſt from ſpecks you can get; to a 
pound of plumbs take a pound and a quarter of ſugar, the fineſt 
you can get, a pint and a quarter of water; flit the plumbs and 
ſtone them, and prick them full of holes, ſaving ſome ſugar beat 


fine laid in a baſon; as do them, lay them in, and ftrew 


fugar over them ; when you have thus done, have half a pound 
of ſugar, and your water ready made into a thin ſyrup, and a 


little cold; put in your plumbs with the ſlit ſide downwards, ſet 


them on the fire, keep them continually boiling, neither too ſlow 
nor too faſt ; take them often off, ſhake them round, and ſkin 
them well ; keep them down into the ſyrup continually, for fear 
they loſe their colour; when they are thoroughly ſcalded, ſtrew 
on the reſt of your ſugar, and keep doing fo till they are enough, 


which you may know by their towards. the latter end; 
' boil them up quickly. * | F 


To preſerve currants. 
TAKE the weight of the currants in ſugar, prick out the 


ſeeds; take to a pound of ſugar half a jack of water, let it 


melt; then put in your berries, and let them do very leiſurely, 
ſkim them, and take them up, let the ſyrup boil, then put them 
on again, and when they are clear, and the ſyrup thick enough, 


take them off, and when they are cold put them up in glaſſes. 


To preſerve raſpberries. 
TAKE of the raſpberries that are not too ripe, and take the 


- weight of them in ſugar, wet your ſugar with a little water, and 
put in your berries, and let them boil ſoftly, take heed of break- 
ing them; when they are clear, take them up, and boil the ſy- 


rup till it be thick enough, then put them in again, and when 
they are cold put them up in glaſſes, | 
2 | 
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To make biſcuit bread. -, $6 

TAKE half a pound of very fine wheat flour, and as much 
ſugar finely ſearſed, and dry them very well before the fire, dry 
the flour more than the ſugar; then take four new laid eggs, take 
out the ſtrains ; then ſwing them very well; then put the ſugar 
in, and ſwing it well with the eggs; then put the flour in it, and 
beat all together half an hour at the leaſt ; put in ſome anniſeeds, 


or carraway ſeeds, and rub the plates with butter, and ſet them 


into the ov En, | . N a 
To candy angelica. 


TAKE it in April, boil it in water till it be tender; then 
take it up and drain it from the water very well; then ſcrape the 
outſide of it, and dry it in a clean cloth, and lay it in the fyrup, 
and let it lie in three or four days, and cover it cloſe : the ſyrup 
muſt be ſtrong of ſugar, and keep it hot a good while, let 
it not boil; after it is heated a good while, lay it upon a pye- 


plate, and fo let it dry; keep it near the fire leſt it diſſolve. 


To preſerve cherries. 


TAKE their weight in ſugar before you ſtone them; when 
ſtoned, make your ſyrup ; then put in your cherries, Jet them 
boi] ſlowly at the firſt, till they be thoroughly warmed ; then 
boil them as faſt as you can; when they are boiled clear, put in 
the jelly, with almoſt the weight in ſugar, ſtrew the ſugat on 
the cherries : for the colouring, you muſt be ruled by your eye; 
to a pound of ſugar put a jack of water, ſtrew your ſugar on 


them before they bail; and put in the juice of currants ſoon at- 


ter they boil, 
To dry pear plumbs. 


TAKE two pounds of pear plumbs to one pound of ſugar z 
ſtone them, and fill them every one with ſugap z lay them in an 
earthen pot, put to them as much water as will prevent burn- 
ing them, then ſet them in an oven after bread is drawn; let 
them ſtand till they be tender; then put them into a ſieve to 
drain well from the ſytup; then ſet them in an oven again, un- 
til they be a little dry ; then ſmooth the ſkins as well as you can, 
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and ſo fill them; then ſet them in the oven again to harden | 


then waſh them in. water ſcalding hot, and dry them very well ; 


then put them. in the oven again very cool to blue them, put them 


detween two pewter diſhes, and ſet them in the oven. 


n., filling for the afireſaid plumbs.. 


Take the plumbs, wipe them, prick them in the ſeams, put 
them in a pitcher, and ſet them in a little boiling water; let 
them boil very tender; then pour moſt of the liquor from them, 
then take off the ſkins and the ſtones; to a pint of the pulp a 
pound of ſugar well dried in the oven; then let it boil till the 
ſcum riſe, which take off very clean, and put into earthen plates, 
and dry it in an oven, and fo fill the plumbs. We 


To candy. caſa. - AS 


TAKE as much of the powder of brown caſſia as will lie 


upon two broad ſhillings, with what musk and ambergreaſe you 
think fitting: the caſſia and perfume muſt be powdered toge- 
ther; then take a quarter of a pound of ſugar, and boil it to a 
candy-height ; then put in your powder, and mix it well t 
ther, and pour it in pewter-ſaucers or plates, which muſt be but- 
tered very thin, and when it is cold it will lip out: the caſſia 
is to be bought at London; ſometimes it is in powder, and 
ſometimes in a hard lump. © 1 


To make carraway cakes. 


. TAKE two pounds of white flour, and two pounds of coarſe 
Joaf ſugar well dried, and fine fifted ; after the flour and ſugar is 


ſifted and weighed, then mingle them together; ſift the flour 


And ſugar together, throw a hair- ſieve into the bowl you uſe it 
in ; to them you muſt have two pounds of good butter, eighteen 
eggs, leaving out eight of the whites ; to theſe you muſt have four 
ounces of candied orange, five or fix ounces of carraway com- 
fits: you muſt firſt work the butter with roſe - water, till you can 
ſee none of the water, and your butter muſt be very ſoft; th 
put in flour and ſugar, a little at a time, and likewiſe your eggs; 
but you muſt beat your eggs very well, with ten ſpoonfuls of ſack ; 
*fo you muſt put in each as you think fit, keeping it conſtant] 


beating with your hand, till you have put it into the hoop for the 
oven; do not put in your ſweetmeats and ſeeds, till you, are 
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ready. to put into your hoop. you: muſt have three or four 
doubles of cap-paper under the cakes, and butter the paper and 
hoop : you mult ſiſt ſome fine ſugar upon your cake, when it 
goes into the son. | 


Do preſerve Pippins in ſlices, 


WHEN your pippins are prepared, but not coared; cut the 
in ſlices, and take the weight of them in ſugar, put to your ſu- 


gar a — quantity of water, let it melt, and ſkim it, let it 
boil again very high; then put them into the ſyrup when they are 
cleat; lay them in ſhallow glaſſes, in which you mean to ſerve 


them up; then put in the ſyrup a candied orange - peel cut in 


little ſlices very thin, and lay about the 


ſyrup, and keep them about the pippin. 
"Sack cream like butter. 


pippin; cover them with 


| TAKE a quart of cream, boil it with mace, put to it ſix ext: 
re, 


yolks well beaten, ſo let it boil up; then take it off the 


and put in a little ſack, and turn it; then put it in a cloth, and 


let the whey run from it; then take it out of the cloth, and fea- 
ſon it with roſe-water and ſugar, being very well broken with a 
ſpoon ; ſerve it up in the diſh, and pink it as you would do a diſh 
of butter, ſo ſend it in with cream and ſugar. | | 


Barley cream. 


TAKE a quart of French barley, boil it in three or four wa- 
ters, till it be pretty tender ; then ſet a quart of cream on the 
fire with ſome mace and nutmeg ; when it begins to boil, drain 
out the barley from the water, put in the cream, and let it boil 
till it be pretty thick and tender ; then ſeaſon it with ſugar and 
ſalt. When it is cold ſerve it up. I 


Amond butter. 0 
TAKE a quart of cream, put in ſome mace whole, and a 


quartered nutmeg, yolks of eight eggs well beaten, and three- 


quarters of a pound of almonds well blanched, and beaten ex- 


tremely ſmall, with a little roſe-water and ſugar ; put all theſe, 


together, ſet them on the fire, and ſtir them till they begin to 


boil; then take it off, and you will find it a little cracked; ſo 
lay a ſtrainer in a cullender, and pour it into it; and let it drain 2 
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day or two, till you ſee it is firm like butter; then run it thro 4 


cullender, then it will be like little comfits, and fo ſerve it up, 


Sugar cakes. 
TAKE a pound and a half of very fine flour, one pound of 


cold butter, half a pound of ſugar, work all theſe well together 


into a paſte, then roll it with the palms of your hands into balls, 
and cut them with a claſs into cakes ; lay them in a ſheet of pa- 
per, with ſome flour under them; to bake them you may make 
tumblets, only blanch in almonds, and beat them ſmall, and 1a 

them in the midſt of a long piece of paſte, and roll it round with 
your fingers, and caſt them into. knots, in what faſhion you 
pleaſe; prick them and bake them. ' | 


Sugar cakes another way. 


TAKE half a pound of fine ſugar ſearſed, and as much flour, 
two eggs beaten with a little roſe-water, a piece of butter about 
the bigneſs of an egg, work them well together, till they be a 
ſmooth paſte; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rub'd 
over with à little butter; ſo bake them in an oven little more 
than warm. You may make knots of the ſame the cakes are made 
of; but in the mingling you muſt put in a few carraway ſeeds 
when they are wrought to paſte, roll them with the ends of your 
fingers into ſmall rolls, and make it into knots ; lay them upon 
pye- plates rub d with butter, and bake them. | 


Clouted cream. 


TAKE a gill of new milk, and ſet it on the fire, and take 
ſix ſpoonfuls . roſe water, four or five pieces of large mace, put 
the mace on a thread; when it boils, put to them the yolks of 
two eggs very well beaten; ſtir theſe very well together; then 
take a quart of very good cream, put it to the reſt, and ſtir it to- 
gether, but let it not boil after the cream is in. Pour it out of 
the pan you boil it in, and let it ſtand all night; the next day 
take the top of it, and ſerve it up, | 


Quince cream. | 


TAKE your quinces, and put them in boiling water unpa- 
red, boil them a-pace uncovered, leſt they diſcolour when they 
arc boiled, pare them, beat them very tender with ſugar ; then 
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take cream, and mix it till it be pretty thick: if you boil your 
cream with a little cinnamon, it will be better, but let it be 
cold before you put it to your quince. 7 


Citron cream. 


TAKE a quart of cream, and boil it with three pennyworth 
of good clear ifing-glaſs, which muſt be tied up in a piece of 
thin tiffany ; put in a blade or two of mace ſtrongly boiled in 
your cream and iſing-glaſs, till thecream be thick; ſweeten 
it to your taſte, with perfumed hard ſugar; when it is taken off 
the fire, put in a little roſe- water to your taſte; then take a piece 
of your green freſheſt citron, and cut it in little bits, the breadth 
of point-dales, and about half as long; and the cream being firſt 
put into diſhes, when it is half cold, put in your citron, ſo as 
it may but ſink from the top, that it may not be ſeen, and may 
lie before it be at the bottom; if you waſh your citron before in 
roſe-water, it will make the colour better and freſher ; ſo let it 
ſtand till the next day, where it may get no water, and where 
it may not be ſhaken. | a 


Cream of apples, quince, gooſelerries, pruans, or raſp- 
Berries. | 


TAKE to every quart of cream four eggs, being firſt well 
beat and ſtrained, and mix them with a little cold cream, and 
put it to your cream, being firſt boiled with whole mace ; keep 
it ſtirring, till you find it begin to thicken at the bottom and ſides z 
your apples, quinces, and berries muſt be tenderly boiled, fo as 
they will cruſh in the pulp; then. ſeaſon it with roſe- water and 
ſugar to your taſte, putting it up into diſhes ; and when they ate 
cold, if there be any roſe-water and ſugar, which lies wateriſh 
at the top, let it be drained out with a ſpoon : this pulp muſt be 
made ready before you boil your cream ; and when it is boiled, 
cover over your pulp a pretty thickneſs with your egg cream, 
which muſt have a little roſe-water and ſugar put to it. 


Sugar loaf cream. 


TAKE a quarter of a pound of hartſhorn, and put it toa pot- 
tle of water, and ſet on the fire in a pipkin, covered till it. be 
ready to ſeeth ; then pour off the water, and put a pottle of wa- 
ter more to it, and let it ſtand fimmering on the fire till it de 
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conſumed to a pint, and with it two ounces of iſing- glaſs waſhed 
in roſe-water, which muſt be put in with the ſecond water; then 
ſtrain it, and let it cool; then take three pints of cream, and boil 
it very well with a bag of nutmeg, cloves, cinnamon, and mace ; 
then take a quarter of a pound of Jordan almonds, and lay them 
one night in cold water to blanch ; and when they are blanched, 
Jet them lie two hours in cold water; then take them forth, and 
dry them in a clean linen cloth, and beat them in a marble mor- 
tar, with fair water or roſe-water, beat them to a very fine pulp, 


then take ſome of the aforeſaid cream well warmed, and put the 


pulp by degrees into it, ſtraining it through a cloth with the 


back of a ſpoon, till all the goodneſs of the almonds be ſtrained 


out into the cream; then ſeaſon the cream with roſe- water and 
ſugar; then take the aforeſaid jelly, warm it till it diſſolve, and 


ſeaſon it with roſe- water and ſugar, and a grain of ambergreaſe 


or muſk, if you pleaſe; then mix e cream and jelly together 
— well, and put it into glaſſes well warmed, (like ſugar loaves) 
let it ſtand all-night; then put them forth upon a plate or 


two, or a white china diſh, and ſtick the cream with piany ker- 


nels, or ſerve them in glaſſes one on every trencher. 


Conſerve of roſes boiled. 


TAKE red roſes, take off all the whites at the bottom, or 
elſewhere, take three times the weight of them in ſugar ; put to 
a pint of roſes a pint of water, ſkim it well, ſhred your rofes a 
little before you put them into water, cover them, and boil the 
leaves tender in the water; and when they are tender, put in 
your ſugar ; keep them ſtirring, left they burn when they are ten- 


der, and the ſyrup conſumed. Put them up, and fo keep them 


for your uſe. 


How to make orange biſcuits. 


PARE your oranges, not very thick, put them into water, 
but firſt weigh your peels, let it ſtand over the fire, and let it boil 
till it be very tender; then beat it in a marble mortar, till it be 
a very fine ſmooth paſte; to every ounce of peels put two ounces 
and a half of double-refined ſugar well ſearſed, mix them well to- 
gether with a ſpoon in the mortar; then ſpread. it with a knife 
upon pye-plates, and ſet it in an oven a little warm, or before the 
fire; when it feels dry upon the top, cut it into what faſhion 
you pleaſe, and turn them into another plate, and ſet A A 
» | ove 
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ſtove till they be dry : where the edges look rough, when? it is 
dry, they muſt be cut with a pair of ſciffars. 

How to make Yellow varniſh. 


* AKE a quart of ſpirit of wine, and put to it * ounces 
of ſeed cake, Theke it half an hour; next day it be fit for 
uſe, but ſtrain it firſt'z take jamb- black, and St in your varniſh 


about the thickneſs of a pancake 3 mix it well, but ſtir it not too 


faſt ; then do it eight times over, and let it ſtand till the next day ; 
then take ſome burnt ivory, and gil of turpentine as fine as 
butter; then mix it with ſome of your varniſh, till have 
varniſhed it fit for poliſhing ; then poliſh it with tripola in fine 
flour ; then lay it on the wood ſmooth, with ane of the bruſhes ; 

then let it dry, and do it ſo eight times at the leaſt: when it is 
very dry Jay on your varniſh that is mixed, and when it is dry, po- 
liſh it with a wet cloth dipped in tripola, and rub it as hard as 
you would do platters. 


How to make a pretty varniſh to colour little Ws * 
or any board where nothing hot is ſet on. 


TAKE either red, black or white wax, which colour you 
want to make: to every two ounces of ſealing-wax, one ounce 
of ſpirit of wine, pound the wax fine, then ſift it through a fine 
lawn - ſieve, till you have made it extremely fine: put it into a 
large phial with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire forty-eight hours, ſhaking it often; then with 
a little bruſh rub your baſkets all over with it: let it dry, and 
do it over a ſecond time, and it makes them look very pretty. 


How to clean gold or filver lace. :; 


TAKE alabaſter finely beaten and ſearſed, and put it into an 
earthen pipkin, and ſet it upon a chafling- diſh of coals, and 
let it boil for ſometime, ſtraining it often with a ſtick. Aſt ; ; 


hen it begins to boil, it will be very heavy ; when it is enough, 


you will find it in the ſtirring very light; then take it off the 
fire, lay your Jace upon a piece of flannel, and ftrew yqur 
powder upon it; knock it well in with a hard cloth bruſh : 


— you think it is enough, bruſh the powder out with a clean 
ru 


f 
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» How to make ſweet powder for cloaths. | 


TAKE orris roots, two pound and a half of lignum rodicum, 
fix ounces of ſcraped cypreſs roots, three ounces of damaſk roſes, 
carefully dried, a pound and -a half of Benjamin, four ounces 
and a half of ſtorax, two ounces and a half of ſweet marjoram, 
three ounces of ſabdanum, one ounce and a dram of calamus 
arom.ticus, and one dram of musk cods, fix drams of lavender 
and flowers, and mellilot flowers, if you pleaſe, 


To clean white ſattins, flowered filks with gold and fiver 


in them. 


© TAKE ſtale bread crumbled very fine, mixed with powder 


blue, rub it very well over the ſilk or ſattin; then ſhake it well, 
and with clean ſoft cloaths duſt it well: if any gold or ſilver 
flowers, afterwards take a piece of crimſon in grain velvet, and 
rub the flowers with it. Wk 


\ off 0 keep arms, iron or ſteel from ruſting. 


TAKE the filings of lead, or duſt of lead, finely beaten in 
an iron mortar, putting to it oil of ſpike, which will make the 
iron ſmell well: and if you oil your arms, or any thing that is 
made of iron or ſteel, you may keep them in moiſt airs from 


' ruſting. 


The Jews way to pickle beef, which will go good to the 
- Weſt-Indies, and keep a year good in the pickle, and 
with care will go to the Eaſt- Indies. 


TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it .above a month ; take mace, clove, 
nutmeg, and pepper, and juniper-berries beat fine, and rub 
the beef well, mix ſalt and Jamaica pepper, and bay leaves; 
let it be well ſeaſoned, let it lie in this ſeaſoning a week or ten 
days, throw in a good deal of garlick and ſhalot ; boil ſome of 
the beſt white wine vinegar, lay your meat in a pan or good 


* veſſel for the purpoſe, with the pickle ; and when the vinegar 


is quite cold, pour it over, cover it cloſe. If it is for a voyage, 
cover it with oil, and let the coeper hoop up the barrel 
very well: this is a good way in a hot country, where meat 


will not keep; then it muſt be put into the vinegar oy 
wit 


T I, 1 -_ „ 


with the ſeaſoning; then you may either roaſt or ſtew it, but 
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tis beſt ſtewed, and add a good deal of onion and parſley chop- 
ped fine, ſome white wine, a little catchup, truffles and morels, a 
little good gravy, a piece of butter rolled in flour, or a little oil, 
in which the meat and onions ought to ſtew a quarter of an hour 
before the other ingredients are put in: then put all in, and ftir 
it together, and let it ſtew till you think it enough. This is. a 
good pickle in a hot country, to keep beef or veal that iz dreſ- 
, 0 1 


to eat cold. 


| + How to make cyder. | 
AFTER all your apples are bruiſed, take half of your quan- 
tity and ſqueeze them, and the juice you preſs from them pour 
upon the athers half bruiſed, but not quennes, in a tub for the 
purpoſe, having a tap at the bottom ; let the juice remain upon 
the apples three or four days, then pull out your tap, ahd let 
your juice run into ſome other veſſel ſet under the tub to receive 
it; and if it run thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear; and as you have a quantity, 
put it into your veſſel, but do not force the cyder, but let it drop 
as long as it will of its own accord : having done this, after you 
perceive that the ſides begin to work, take a quantity of ifing- 
glaſs, an ounce will ſerve forty gallons, infuſe this into ſome 
of the cyder till it be diſſolved; put to an ounce of ifing glaſs 
a quart of cyder, and when it is ſo diſſolved, pour it into the veſ- 
fel, and ſtop it cloſe for two days, or ſomething more; then draw 
off the cyder into another veſſel: this do fo often till you per- 
ceive your cyder to be free from all manner of ſediment, that may 
make it ferment and fret itſelf: after Chriſtmas you may boil ic ; 
you may, by pouring water on the apples, and preſſing them, 
make a pretty ſmall cyder : if it be thick and muddy, by uſing 
i{mg-glaſs, you may make it as clear as the reſt ; you muſt diſſolve 
the iſfing-glaſs over the fire, till it be jelly. 


For fining cyder. 


TAKE two quarts of ſkim-milk, four ounces of ifing-glafs, 
cut the iſing · glaſs in pieces, and work it Juke-warm in the milk 
over the fire; and when it is diſſolved, then put it in cold into 
the hogſhead of cyder, and take a long ſtick, and ſtir it well 
from top to bottom, for half a quarter of an hour. | 


After 
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8 After it bas fined. r 


Take ten pounds of raiſins of the fun, two ounces of turme- 
rick, half an ounce of ginger beaten ; then take a quantity of 
raifins, and grind them as you do muftard-ſeed/in a bowl, with a 
little cyder, and fo the reſt of the raiſins : then ſprinkle the tur- 
merick and ginger amongſt it: then put all into a fine canvaſs 
bag, and hang it in the middle of the hogſhead cloſe; and let 
it lie. After the cyder has ſtood thus a fortnight pr a month, 


then you may bottle it at your pleaſure. 


To make chiader;, a | (.c 

TAKE a belly piece of pickled pork, flice off the fatter parts, 
and lay them at the bottom of the kettle, 7 over it onions, 
and ſuch ſweet herbs as you can procure. Take a middling large 
cod, bone. and ſlice it as for crimping, pepper, ſalt, all-fpice, 
and fleur it a little, make a layer with part of the ſlices ; upon 
that a ſlight layer of pork again, and on that a layer of biſcuit, 
and ſo on, purſuing the like rule, until the ws . is filled to 
about four inches : cover it with a nice paſte, pour in about a 
pint of water, Jute down the cover of the kettle, and let the top 
be ſupplied with live wood embers. Keep it over a ſlow fire 
about four hours. J 
_ When you take it up, lay it in the diſh, pour in a glaſs of hot 
Madeira wine, and a v&y little India pepper: if you have oy- 
ſters, or truffles and morels, it is ſtill better; thicken it with but- 
ter, Obſerve, before you put this ſauce in, to ſkim the ftew, 
and then lay on the cruſt, and ſend it to table reverſe as in the 
kettle ; cover it cloſe with the paſte, which ſhould be brown. 


To clarify ſugar after the Spaniſh way. 


TAKE one pound of the beſt Liſbon ſugar, nineteen pounds 


of water, mix the white and ſhell of am egg, then beat it up 
to a lather ; then let it boil, and ſtrain it off: you muſt let it 


ſimmer ovef a charcoal fire, till it diminiſh-to half a pint ; then 


put in a large ſpoonful of orange-flower water. 


To make Spaniſh fritters: ph 


TAKE the inſide of a roll, and ſlice it in three; then ſoak - 


it in milk; then paſs it through a batter of eggs, fry them in 
Oil, 
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oil; when almoſt done, repaſs them in another batter then let 
them iry till they are done, draw them off the oil, and lay them 
in a diſh ; over every pair of fritters you muſt throw cinnamon 


ſmall coloured ſugar plumbs, and clarified ſugar. 


To fricaſey pidgeons the Italian Way. 


QUARTER them, and fry them in oil; take ſome green peas, 
and let them fry in the oil till they are almoſt ready to burſt ; 
then put ſome boiling water to them; ſeaſon it with falt, pepper, 
oniens, garlick, parſly and vinegar, Veal and lamb do the fame 
way, and thicken with yolks of eggs. Bo”, 


Pickled beef for preſent uſe: 


TAKE the rib of beef, ſtick it with garlick and cloves; ſea- 
ſon it with falt, Jamaica pepper, mace, and ſome garlick 
pounded ; cover the meat with white wine, vinegar, and Spaniſh 
thyme: you mult take care to turn the meat every day, and 
add more vinegar, if required; for a fortnight z then put it in a 
ſtew- pan, and cover it cloſe, and let it ſimmer on a flow fite for 
fix hours, adding vinegar and white wine : if you chuſe, you 
may ſtew a good quantity of onions, it will be more palatable, 


Beef flakes after the French way. | 
TAKE ſome beef ſtakes, broil them till they are half done 


while the ſtakes are a-doing, have ready in a ſtew - pan ſome 


red wine, a ſpoonful or two of gravy ; ſeaſon it with ſalt, 
pepper, ſome ſhalots ; then take the ſtakes, and cut in ſquares, 
and put in the ſauce : you muſt put ſome vinegar, cover it eloſe, 
let it ſimmer on a flow fire half an hout. | 


A capon done after the French way, 


TAKE a quart of white wine, ſeaſon the capon with ſalt, cloves | 
and whole pepper, a few ſhalots; then put the capon in an 
czrthen pan: you muſt take care it mult not have room to ' 
ſhake ; it muſt be covered cloſe, and done on a flow charcoal fire. 
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To make Hamburgh ſauſages. 


TAKE a peund of beef; mince it very fmall; with half 2 
pound of the beſt ſuet; then mix three quarters of a pound of 


ſuet cut in large pieces; then ſeaſon it with pepper, cloves, nut- 


meg, a _ quantity of garlick cut finall, ſome white wine vi- 
negar, ſome bay ſalt, and common ſalt, a glaſs of red wine, and 


one of rum; mix all this very well together; then take the 


largeſt gut you can find, and ſtuff it very tight; then hang it 


up a chimney, and ſmoke it with ſaw-duſt for a week or ten 


days; hang them in the air, til} they are dry, and they will kee 
a year. They are very good boiled in peas porridge, 2 Wed 
with toaſted bread under it, or in an amlet. 


Sauſages after the German way. 
TAKE the crumb of a twopenny loaf, one pound of ſuet, 


half a lamb's lights, a handful of parſley, ſome thyme, marjory 
and onion, mince all very ſmall ; then ſeaſon with ſalt and 
per: Theſe muſt be ſtuffed in a ſheep's gut; they are fried in oil 
or melted ſuet, and are only fit for immediate uſe. 


A turkey fuffed after the Hamburgh way. 


TAKE one pound of beef, three quarters of a pound of ſuet, 
mince it very ſmall, ſeaſon it with ſalt, pepper; cloves, mace and 
ſweet marjoram ; then mix two or three eggs with it, looſen 
the skin all round the turkey, and Ruff it. It muſt be roaſted, 


Chickehs dreft the French Way. 


TAKE them and quarter them, then broil, crumble over them 
a little bread and parſley ; when they are half done, put them 
in a ſtew- pan, with three or four ſpoonfuls of gravy, and double 
the quantity of white wine, ſalt and pepper, ſome fried veal 
balls, and ſome ſuckers, onion, ſhalots, and ſome green gooſe- 
berries or grapes when in ſeaſon; cover the pan cloſe, and let it 
ſtew on a charcoal fire. for an hour; thicken the liquor with the 
volks of eggs, and the juice of lemon; garniſh ge diſh with 
tried ſuckers, fliced lemon, and the livers: | 
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"A calf*s head dreſſed after the Dutch way. 


TAKE half a pound of Spaniſh peas, lay them in water a 
night; then one pound of whole rice; mix the peas and rice 
together, and Jay it round the head in a deep diſh ; then take 
two quarts of water, ſeaſon it with pepper and ſalt, and co- 
loured with ſaffron ; then ſent it to bake. N | 


_ Chickens and turkies dreſſed after the Dutch way. 


BOIL them, ſeaſon them with ſalt, pepper and cloves ; then 
to every quart of broth, put a quarter of a pound of rice of 
vermicelli : it is eat with ſugar and cinnamon. The two laſt 
may be left but. - 


To make a fricaſey of calves feet and chaldron, after the 


| [Italian way. 
| TAKE the crumb of a threepenny loaf, one pound of ſuet, 


a large onion, two or three handfuls of parſley, mince it very 
ſmall, ſeaſon it with ſalt and pepper, three or four cloves of 
garlick, mix with eight or ten eggs; then ſtuff the chaldron ; 
take the feet and put them ic a deep ſtew-pan : it muſt ſtew upon 
a flow fire till the bones are looſe ; then take two quarts of green 
peas, and put in the liquor; and when done, you muſt thicken 
1 it with the yolks of two eggs, and the juice of a lemon: It 
d muſt be ſeaſoned with pepper, ſalt, mace and onion, ſome 
n parſley and garlick. You muſt ſerve it up with the aboveſaid 
pudding in the middle of the diſh, and garniſh the diſh Win 
fried ſuckers, and ſliced onion. | a; -* 


To make a cropaden, a Scotch diſh, Se. 


TAKE oatmeal and water, make a dumplin ; put in the 
middle a haddock's liver, ſeaſon it well with pepper and falt ; 
| boil it well in a cloth as you do an apple-dumplin. The liver 
al - | 
diſſolves in the oatmeal, and eats very fine. 
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0 To pickle the fine purple cabbage, ſo much admired at the 

h great table. _ 
TAKE two cawliflowers, two red cabbages, have a peck of 

2 kidney beans, ſix ſticks, with fix cloves of garlick on each ſtick ; 


B b 2 waſh 
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waſh all well, give them one boil up, then drain them on a ſieve, 
and lay them leaf by leaf upon a large table, and falt them with 
- bay ſalt; then lay them a- drying in the ſun, or in a low oven, 


until as dry as cork. 


— 5 To make the pickle, 


is: 2, gallon of the beſt vinegar, with one quart of water, 


and an handful of ſalt, and one ounce of pepper; boil them, let 
it ſtand till it is cold; then take a quarter of a pound. of ginger, 
cut it in pieces, ſalt it, let it ſtand a week; take half a pound of 
muſtard- ſeed, waſh it, and lay it to dry; when very dry, bruiſe 


half of it; when all is ready for the jar, lay a row of cabbage, a. 


row of cauliflowers and beans, and throw betwixt every row 
your muſtard-ſeed, ſome black pepper, ſome Jamaica pepper, 
ſome ginger ; mix an ounce of the root of turmerick powder- 
ed; put in the pickle which muſt go over all. It is beft when 
it hath been made two years, tho' it may be ufed the firſt year, 


To raiſe muſhrooms. f 
COVER an old hot · bed three or four inches thick, with fine 


garden mould, and cover that three or four inches thick with 
mouldy long muck, of an horſe muck-hill, or old rotten ſtubble ; 


when the bed has lain ſome time thus prepared, boil any muſh- 

rooms that are not fit for uſe in water, and throw that water on 
our prepared bed, and in a day or two after you will have the 

beſt ſmall button muſhrooms: Ar. e 


| The ſlag's heart water. 


TAKE balm four handfuls, ſweet marjoram one handful, roſe- 
mary flowers, clove-gilliflowers dried, dried roſe buds, borrage 
flowers, of each an ounce; marigold flowers half an ounce, 
lemon-peel two ounces, mace and cardimum, of each thirty 
grains; of cinnamon ſixty grains, or yellow and white ſanders, 
of each a quarter of an ounce, . ſhavings of hearts-horn an 
ounce ; take nine oranges, and put in the peel ; then cut them 
in ſmall pieces; pour upon theſe two quarts of the beſt Rheniſh, 
or the beſt white wine; let it infuſe three or four days, being 
very cloſe ſtopped in a cellar or cool place: If it infuſe nine or 
ten days, it is the better. 


— 
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Take a ſtag's heart, and put off all the fat, and cut it very 
ſmall, and pour in ſo much Rheniſh or white wine as will cover 
it; let it ſtand all night cloſe covered in a cool place; the next 
day add the aboveſaid things to it, mixing it very. well together 3 
adding to it a pint of the beſt roſewater, and a pint of the juice 
of celandine : if you pleaſe you may put in ten grains of faffron, 
and ſo put it in a glaſs, ſtill diſtilling it in water, raiſing it well 


to keep in the ſteam, both of the ſtill and receiver. 


To make angelica water. 


TAKE eight handfuls of the leaves, waſh them and cut them, 
and lay them on a table to dry; when they are dry, put them 
into an earthen pot, and put to them four quarts of ſtrong wine- 
lees ; let it ſtay for twenty-four hours, but ſtir it twice in the time; 
then put in into a warm till or an alambeck, and draw it off; cover 
your bottles with a paper, and prick holes in it, ſo let it ſtand 
two or three days; then mingle it all together, and ſweeten it; 
and when it is ſettled, bottle it up, and ſtop it cloſe. 


To make milk water. 


TAKE the herbs agrimony, endive, 2 balm, elder 
flowers, white nettles, water creſſes, bank creſſes, ſage, each 
three handfuls; eye- bright, brook- lime, and celandine, each 
two handfuls; the roſes of yellow dock, red madder, fennel, 
horſe-raddiſh, and liquorice, each three ounces ; raiſins ſtoned 
one pound, nutmegs ſliced, winter bark, turmerick, galengal, 
each two drams ; caraway and fennel ſeeds three ounces, one 
gallon of milk. Diſtil all with a gentle fire in one day. You 
may add a handful of May wormwood. 3 F 


To make ſlip-coat cheeſe. 


TAKE fix quarts of new milk hot from the cow, the ſtroak - 
ings, and put to it two ſpoonfuls of rennet ; and when it is hard 
coming, lay it into the fat with a ſpoon, not breaking it at all; 
then preſs it with a four pound weight, turning of it with 
a dry cloth once an hour, and every day —_— it into freſh | 
graſs. It will be ready to cut, if the weather be hot, in a four- 


teen days. | : 
op B þ 3 To 
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25 wake brick-back cheeſe. It muſt be made in September. 


TAKE two gallons of new milk, and a quart of good cream, 


beat the cream, put in two. ſpoonfuls of rennet, and when it 
is come, break it a little; then put it into a wooden mould, in 
the ſhape of a brick. It muſt be half a year old before you eat 
it: You muſt preſs it a little, and fo dry it. | 


To make cordial Poppy water. 


TAKE two gallons of very good brandy, and a peck of pop- 
pies, and put them together in a wide-mouth'd glaſs, and let 
them ftand forty-eight hours, and then ftrain the poppies out; 
take a pound of raiſins of the ſun, ſtone them, and an ounce 
of coriander ſeed, and an ounce of ſweet fennel ſeeds, and an 
ounce of liquorice ſliced, bruiſe them all together, and put them 


into the brandy, with a pound of good powdered ſugar, and let 


them ſtand four or eight weeks, ſhaking it every day ; and then 
ſtrain it off, and bottle it cloſe up for uſe. 1 


4 


5 T o made white mead. © 


TAKE five gallons of water, add to that one gallon of the 
beſt honey ; then ſet it on the fire, boil it together well, and 
skim it very clean; than take it off the fire, and ſet it by; then 
take two. or three races of ginger, the like quantity of cinnamon 
and nutmegs; bruiſe all theſe groſsly, and put them in a little 
Holland-bag into the hot liquor, and fo let it ſtand cloſe co- 
vered till it be cold; then put as much ale-yeaſt to it as will make 
it work. Keep it in a warm place as they do ale ; and when it 


bath wrouppt well, tun it up; at two months you may drink it, 


having been bottled a month. If you keep it four months, it 
will be the better. 4 — 3: 


To make brown pottage. 


TAKE a piece of lean gravy-beef, and cut it in thin collops, 
and back them with the back of a cleaver; have a ſtew-pan 
-over the fire, with a piece of butter, a little bacon cut thin ; let 
them'be brown over the kre, and put in your beef ; let it ſtey till 
it be very brown ; put in a little flour, and then have your broth 


ready and fill up the ſtew-pan; put in two .onions, a _ | 


J ts. at. ot 


2 7 


2 A888. 


r TTT 


To make while barley pottage, with a large chicken in the 


none, melt a little butter and mix in it; fry four or tive onions, 


* 
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of ſweet herbs, cloves, mace, and pepper; let all ſtew togethet 
an hour covered; than have your bread ready toaſted hard to put 
in your diſh, and ſtrain ſome of the broth to it through a fine 
ſieve ; put a fowl of ſome ſort in the middle, with a little boiled 
ſpinage minced in it; garniſhing your diſh with boiled lettuces, 
ſpinage, and lemon. | FAA 


* * 


FIRST make your ſtock with an old hen, a nuckle of veal, 
a ſcraig end of mutton, ſome ſpice, ſweet herbs and onions ; boil 
all together till it be ſtrong enough; then have your barley ready 
boiled very tender and white, and ſtrain, ſome of it through a 
cullender ; have your bread ready toaſted in your diſh, with ſome 
fine green herbs, minced charvel, ſpinage, ſorrel; and put into 
your diſh ſome of the broth to your bread, herbs and chicken; 
then barley, ſtrained and re- ſtrained; ſtew all together in the 
diſh a little while; garniſh your diſh with boiled lettuces, 
ſpinage, and lemon. 2. * d 
Engliſh Fews puddings ;, an excellent diſh for fix or ſeven 

| people, for the expence of fixpence. 


TAKE a calf's lights, boil them, chop them fine, and the 
crumb of a two penny loaf ſoftened in the liquor the lights 
were boiled in; mix them well together in a pan; take about 
half a pound of kidney fat of a loin of veal or mutton that is 
roaſted, or beef; if you have none, take ſewet ; if you can get 


cut ſmall, and fried in dripping, not brown, only ſoft; à very 
little winter ſavoury and thyme, a little lemon-peel ſhred fine; 
ſeaſon with all-ſpice, pepper, and ſalt to your palate, break in 
two eggs ; mix it all well together, and have ready ſome ſheep's 
guts nicely cleaned, and fill them and fry them in dripping. This 
is a very good dilh, and a fine thing for poor people; becauſe all 
fart of lights are good, and will do, as hog's, ſheep's and bul- 
locks, but calf's are beft : a handful of parſley boiled and chop'd 
fine, is very good, mixed with the meat. Poor people may, in- 
ſtead of the fat above, mix the fat the onions were fried in, and, 
they will be very good. : | {4 
4 


roll it up, and put it into a calf's bag, and boil it ; an hour and 
half will do it. Some add a pint of good thick cream, and put 


four or five cabbages, throw in a large handful of ſalt; when you 


go» * 
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+ To make a Scotch baggaſs. 


' TAKE the lights; heart and chitterlings of a calf, chop them 
very fine, and a pound of ſewet choped fine; ſeaſon with pepper 
and ft to your palate ;* mix in a pound of flour or oatmeal, 


in a little beaten mace, cloye or nutmeg ; or all-ſpice is very 


good in it. | bs 
To make it ſweet with fruit. 


Take the meat and ſewet as above, and flour, with beaten 
mace, cloves and nutmeg to your palate, a pound of currants 
waſhed very clean, a pound of raiſins ſtoned and chopped fine, 
half a pint of ſack ; mix all well together, and boil it into the 
calf's bag two hours. You muſt carry it to table in the bag it 
is boiled in, | 


wv — Ov Rac RA 
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To make ſour crout. 


TAKE your fine hard white cabbage, cut them very ſmall, 
have a tub on purpoſe with the head out, according to the 
quantity you intend to make; put them into the tub: To ey 


have done as many as you intend, lay a very heavy weight on 
them, to preſs them down as flat as poſſible, throw a cloth on 
them, and lay on the cover; let them ſtand a month, then you 
may begin to uſe it. It will keep twelve months, but be ſure to 
keep it always cloſe covered, and the weight on it; if you throw 
a few carraway ſeeds pounded fine amongſt it, they give it a fine 
flavour. The way to dreſs it is with a ſine fat piece of beef ſtewed 
together. It is a diſh much made uſe of amongſt the Germans, 
and in the North Countries, where the froſt kills all the cab- 
bazes ; therefore they preſerve them in this manner, defore the 
froſt takes them. 

Cabbage-ſtalks, cauliflower- ſtalks, and artichoke-ſtalks, peeled 
and cut fine down in the ſame manner, are very good. 


„% M4 ws e t Ma wy 


To keep green peas, beans, Se. and fruit, freſb and good 
| till Chriſtmas. 


OBSERVE to gather all your things on a fine clear day, in the 
increaſe or full moon; take well-glazed earthen or ſtone pots 


quite 
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quite new, that haye not beeen laid in water, wipe them clean, 
lay in your fruit very carefully, and take great care none is bruiſed 
or damaged in the leaſt, nor too ripe, but juſt in their prime; ſtop 
down. the jar cloſe, and pitch it, and tie a leather over. Do 
kidney beans the fame ; bury them two foot. deep in the earth, 
and keep them there till you have occaſion for them. Do peas 
and beans the ſame way, only keep them in the pods, and don't 
let your peas be either too young or eld; the one will run to 
water, and the other the worm will eat: as to the two latter, lay 


a layer of fine writing ſand, and a layer of. pods, and fo on till 
full; the reſt as above. Flowers you may keep the fame way. 


To make pace-lilla, or India pickle, the ſame the nangos | 
come over in. 


TAKE a pound of race-ginger, and lay it in water one 
night; then ſcrape it, and cut it in thin ſlices, and put to it 
ſome ſalt, and let it ſtand in the ſun to dry; take long pepper 
two ounces, and do it as the ginger. Take a pound of garlick, 
and cut it in thin ſlices, and ſalt it, and let it ſtand three days; 
then waſh it well, and let it be ſalted again, and ſtand three days 
more; then waſh it well and drain it, and put it in the ſun to 
dry. Take a quarter of a pound of muſtard- ſeed bruiſed, and 
half a quarter of an ounce of turmerick : put theſe ingredients, 
when prepared, into a large ſtone or glaſs jar, with a gallon of 
very good white wine vinegar, and ftir it very often for a fort- 
night, and tie it up cloſe. | | r 

n this pickle you may put white cabbage, cut in quarters, and 
put into a brine of ſalt and water for three days, and then boil 
freſh ſalt and water, and juſt put in the cabbage to ſcald, and 
preſs out the water, and put it in the ſun to dry, in the ſame 
manner as you do cauliflowers, cucumbers, melons, apples, 
French beans, plums, or any fort of fruit. Take care 
are all well dried before you put them into the pickle : You need 
never empty the jar, but as the things come in ſeaſon, put 
them in, and ſupply it with vinegar as often as there is oc- 
caſion. 1 

If you would have your pickle look green, leave out the tur- 
10 and green them as uſual, and put them into this pickle 
cold. | L 

In the above, you may do walnuts in a jar by themſelves ; put 
the walnuts in without any preparation, tied cloſe down, and 
kept fome time, 


To . 


3 
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To preſerve cucumbers equal with any India ſqweetmeat, 
TAKE fine young gerkings, of two or three different ſizes; 
put them into a ſtone jar, cover them well with vine leaves, fill 
the jar with ſpring-water, cover it cloſe ; let it ſtand near the hire, 
Jo as to be quite warm, for ten days or a fortnight ; then take them 

out, and throw them into ſpring-water, * look quite yel- 
low, and ſtink, but you màſt not mind that. Have ready your pre- 
ſervin g- pan; take them out of that water, and put them into the 
pan, cover them well with vine leaves, fill it with ſpring- water, 
ſet it over a charcoal fire, cover them cloſe, and let them ſim- 
mer very flow ; look at them often, and when you ſee them turn'd 
quite of a fine green, take off the leaves and throw them into a 
large fieve ; then into a coarſe cloth, four or five times doubled; 
when they are cold, put them into the jar, and have ready your 
ſyrup, made of double-refined ſugar, in which boil a great deal 
of lemon-peel and whole ginger ; pour it hot over them, and 
cover them down cloſe; do it three times; pare your lemon peel 

very thin, and cut them in long thin bits, about two inches long; 
the ginger muſt be well boiled in water before it is put in the 5 
rup. Take long cucumbers, cut them in half, ſcoop out the inſide; 
do them the ſame way: they eat very fine in minced pies or pud- 
dings; or boil the ſyrup to a candy, and dry them on ſieves. 


The Jews way of preſerving ſalmon, and all ſorts of fh. 


TAKE either ſalmon, cod, or any large fiſh, cut off the head, 
waſh it clean, and cut it in ſlices as crimped cod is, dry it very 
well in a cloth ; then flour it, and dip it in yolks of eggs, 
and fry it in a great deal of oil, till it is of a fine brown, and 
well done; take it out, and lay it to drain, till it is very dry 
and cold. Whitings, mackarel, and flat fiſh, are done whole; 
. when they are quite dry and cold, lay them in your pan or veſlel, 

throw in between them a good deal of mace, cloves, and ſliced 
nutmeg, a few bay-leaves ;- have your pickle ready, made of the 
beſt white wine vinegar, in which you muſt boil a great many 
cloves of garlick and ſhalot, black and white pepper, Jamaica 
and long pepper, juniper-berries and ſalt; when the garlick 
ins to be tender, the pickle is enough ; when it is quite cold, 
pour it on your fiſh, and a little oil on the top. They will keep 
good a twelvemonth, and are to be eat cold with oil and vinegar: 
they will go good to the Eaſt- Indies. All forts of fiſn fried well in 
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oil, cats very fine cold with ſhalot, or oil and vinegar. Obſerve, 
in the pickling of your fiſh, to have the pickle ready: hrſt 

t a little pickle in; then a layer of fiſh; then pickle; than a 
ittle fiſh, and ſo lay them down very cloſe, and to be well cover- 
ed; put in a little ſaffron in the pickle. Frying fiſh in common 
oil is not ſo expenſive with care, for preſent uſe a little does ; and 
if the cook is careful not to burn the oil, or black it, it will fry 

them two or three times with care. | 


To preſerve tripe to go the Eaſt» Indies. 

GET a fine belly of tripe, quite freſh. Take a four gallon 
caſk well hoop'd, lay in your tripe, and have your pickle bert 
made thus: take ſeven quarts of ſpring- water, and put as m 
ſalt into it as will make an egg ſwim, that the little end of the 
egg may be about an inch above the water; (you muſt take 
care to have the fine clear ſalt, for the common ſalt will ſpoil 
it) add a quart of the beſt white wine vinegar, two ſprigs of 
roſemary, an ounce of all-ſpice, pour it on your tripe ; let the 
cooper faſten the caſł down directly; when it comes to the Indi 


it muſt not be opened till it is juſt a-going to be dreſſed ; for it 


won't keep after the oaſk is opened. The way to drefs it is, lay 
it in water half an hour; then fry it or boil it as we do here. © 


The manner of areſing various forts of dried th; as ftock- 


ib, cod, ſalmon, whitings, Sc. 


The general rule for fleeping of dried fiſh, the flock: Ad excepted. 


ALL the kinds, except ſtock- fiſn, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilns, or 
by the ſmoak of wood-fires in chimney-corners ; and in either 
caſe, require the being ſoftened - and freſhened in proportion 


to their bulk or bigneſs, their nature or dryneſs : the very dry ff 


ſort as, bacalao, cod-fiſlh or whiting, and ſuch like, ſhould 
be ſteeped in Juke-warm milk and water ; the. ſteeping kept 
as near as poſhble to an equal degree of heat. The Lins hſb 
ſhould be ſteeped twelve, the ſmall, as whiting, &c. about two 
hours. The cod are therefore laid to ſteep in the evening, the x 
whiting, &c. in the mourning before they are to he Creſled ; after 
the time of ſteeping, they are to be taken out, and hung up by 


the tails, until it be dreſſed: the reaſon of hanging them up is, 


that they ſoften equally as in the ſteeping, without extracting too 
much of the reliſh, which would make them infipid ; when thus 
| : | pre- 


1 
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ared, the ſmall fiſh, as whiting, tusk, and ſuch like, are 
flowered and laid on the gridiron ; and when a little hardened 
on the one fide, muſt be turned and baſted with oil upon a feather; 
and when baſted on both ſides, and well hot through, taken 
=p, always obſerving, that as ſweet oil ſupples, and ſupplies the 
fiſh- with a kind of artificial juices, ſo the fire draws out thoſe 
juices and hardens them; therefore be careful not to let them 
oil too long ; no time can be preſcribed, becauſe of the difference 
of fires, and various bigneſs of the filh. A clear charcoal fire is 
much the beſt, and the fiſn kept at a good diſtance to broil gra- 


dually: the beſt way to know when they are enough is, the 


will ſwell a little in the baſting, and you muſt not let them f 

again. | . "Is 

The ſauces are the ſame as uſual to falt-fhiſh, and garniſh with 

oyſters fried in batter. X E's 
But for a ſupper, for thoſe that like ſweet oil, the beſt ſauce is 


dil, vinegar and muſtard beat up to a conſiſtence, and ſerved up 
in ſaucers. | $4 


If boiled as the great fiſh uſually are, it ſhould be in milk and 
water, but not ſo properly boiled as kept juſt ſimmering over an 
equal fire; in which way, half an hour will do the largeſt fiſh, 
and five minutes the ſmalleſt.” Some people broil both ſorts after 


- fimmering, and ſome pick them to pieces, and then toſs them up 


in a pan with fried oniens and apples. 
They are either way very good, and the choice depends on the 
weak or ſtrong ſtomachs of the eaters. 


Dried ſalmon muſt be differently managed ; 


For though a large fiſh, they do not require more ſteeping 
than a whiting, and when laid on the gridiron, ſhould be mo- 


derately peppered. ; 
| The dried herring ; 


Inſtead of milk and water, ſhould be ſteeped the like time 
as the whiting, in ſmall beer; and to which, as to all kind 


of broited ſalt-fiſh, ſweet oil will always be found the beſt baſt- 


ing, and no way affect even the delicacy of thoſe vho do nat 
love oil. 1 

1 | Stock-fiſh ; | 

Are very different from thoſe before - mentioned, they being 
dried in the froſt without ſalt, are in their kind very _—_— 
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and are only eatable by the ingredients. that make them ſo, ang - "il N | 
the art of cookery : they ſhould be firſt beat with a ſledge 3 1 
on an iron anvil, or on a very ſolid ſmooth oaken block; 

vhen reduced almoſt to atoms, the ſkin and bones taken away, 
and the remainder of the fiſh ſteeped in milk and warm water 
until very ſoft ; then trained out, and put into a ſoop-diſh with 
new milk, powdered .cinnamon, mace, and er ; the chief 
part cinnamon, a paſte round the edge of the diſh, and put 
in a temperate oven to ſimmer for about an hour, and then 
ſerved up in the place of a pudding. | 
N. B. The Italians eat the ſkin boiled, either hot or cold, and 
moſt uſually with oil and vinegar, preferring the ſkin to the body 
of the fiſh. | | | ; | 


The way of curing 'mackarel. 


BUY them as freſh as poſſible, ſplit, them down the backs, open 
them flat; take out the guts, and waſh the fiſh very clean from 
the blood, hang them up by the tails to drain well; do this 
in the cool of the evening, or in a very cool place; ftrew ſalt at 
the bottom of the pan, ſprinkle, the fiſh well with clean falt, 
lay them in the pan, belly to belly, and back to back; let them 
lie in the ſalt about twelve hours, waſh the ſalt clean; off in the 
pickle, hang them again up by the tails half an hour to drain; 
pepper the inſides moderately, and lay them to dry on inclining 
ſtones facing the ſun ; never leaving them out when the ſun is 
off, nor lay them out before the ſun has diſperſed the dews, and 
the ſtones you lay them on be dry and warm. A week's time. - 
of fine weather perfectly cures them; when cured, hang them 
up by the tails belly to belly, in a very dry place, but not in. 
ſea-coal ſmoak, it will ſpoil their flavour. | 


* 


: 


To dreſs cured nactare l. 


EITHER fry them in boiling oil, aud lay them to drain, or 
broil them before, or on a very clear fire: in the laſt caſe, baſte 
them with oil and a feather; ſauce will be very little wanting, 
as they will be very moiſt and mellow, if good in kind; other- 
wiſe you mgy uſe melted butter and crimped parſle.. 


Calves feet ftewed. 


CUT a calf's foot into four pieces, put it into a ſauee · pan, 
with half a pint of {oft water, and a middling potatoe; ſcrape | 
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he outſide skin clean of, flice it thin, and a middling 3 | 


peeled and fliced thin, ſome beaten pepper and ſalt, cover it cloſe, 
- and let it ſtew very ſoftly for about two hours after it boils ;. be 

fure to let it ſimmer as ſoftly as you can: eat it without any other 
Rute, it is an Excelllent diſh, _ . 


To pickle a buttock of beef. © 
TAKE a large fine buttock of well fed ox- beef, andwith a long 


narrow knife makes holes through, through which you muſt run 
ſquare· pieces of fat bacon, about as thick as your finger, in about 


a dozen or fourteen places, and have ready a great deal of parſley 


dean waſhed and picked fine, but not chopped ; and in every 
hole where the bacon is, ſtuff in as much of the parſley as you 


can get in, with a long routd ſtick ; chen take half an ounce - 


of mace, cloves and nutmegs, an equal quantity of each, dried 
before the fire, and pounded fine, and a quarter of an ounce of 
black-peppef beat fine ; a quarter of an ounce of cardamum- 
.. ſeeds beat fine, and half an ounce of juniper-berries beat ſine, a 
' quarter of a pound of loaf-ſugar beat fine, two large fpoonfuls 
of fine ſalt, two tea-ſpoonfuls of India pepper; mix all together, 
and l rub the beef well with it; let it lie in this pickle two days, 
turning and _— it twice a day; then throw into the pan two 
' bay-leaves, fix ſhalots peeled and cut fine, and pour a pint of fine 
white wine vinegat over it, keeping it turn'd and rub'd as above; 
let it lie thus another day; then pour over it a bottle of red port 
or Madeira wine ; let it lie thus in this pickle a week or ten 
days; and when you dreſs it, ſtew it in the pickle it lies in, with 


another bottle of red wine; it is an excellent diſh, and eats beſt 


cold, and will keep a month or ſix weeks good. 
To make a fine bitter. 


TAKE an ounce of the fineſt Jeſuit powder, half a quarter of 
an ounce of ſnake-root powder. Half a quarter of an ounce of 


ſalt of wormwood, half a quarter of ſaffron, half a quarter of 
cochineal ; put it in to a. quart of the beft brandy, and let it 
ſtand twenty-four hours; every now and then ſhaking the bottle. 


An approved method prafiiſed by Mrs. Dakehy, the queen's 
tyre-woman, to preſerve hair, and make it grow thick. 
TAKE one quart of white wine, put in one handſul of roſe- 


mary flowers, half a pound of honey, diſtil them together; * | 
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add a quarter of a pint of oil of ſweet-almonds, ſhake it very 


well together, put a little of it into a cup, warm it blood-warm, 


rub it well on your head, and comb it dry. - 
A powder for the heart- burn. 


TAKE white chalk ſix ounces, eyes and claws of crabs ; of | 


each an ounce ; oil of nutmeg fix drops, make them into a 
fine powder. About a dram of this in a glaſs of cold water 
is an infallible cure for the heart burn. > 


A fine lip ſalve. 


TAKE two ounces of virgin's-wax, two ounces of hog's-lard,. 


half an ounce of ſpermacetti, one ounce of oil of ſweet-almonds, 


two drams of balſam of Peru, two drams of alkenet root cut 


ſmall, fix new raifins. ſhred ſhall, a little fine ſugar, fimmer 
them all together a little while; then ſtrain it off into little 
pots. It is the fineſt lip ſalve in the world. : 


To make Carolina ſnow balls. 


TAKE half a pound of rice, waſh it clean, divide it into fix 
Parts; take fix apples, pare them and ſcoop out the coar, in 
which place put a little lemon- peel ſhred very fine; then have 


ready ſome thin cloaths to tie the balls in: put the rice in the 


cloth, and lay the apple on it, tie them up cloſe ; put them into 


cold water, and when the water boils, they will take an hour and 
a quarter 3 be very careful how you turn them into the 


diſh, that you don't break the rice, and they will look as white 
as ſnow, and make a very pretty diſh. The ſauce is, to this 
quantity, a quarter of a pound of freſh butter, melted thick, a 


glaſs of white wine, a little nutmeg and beaten cinnamon, 


made very ſweet with ſugar ; boil all up together, and pour it 
into a baſon, and fend to table. 


4 Carolina rice pudding. 


TAKE half a pound of rice, waſh it clean, put it into a ſauces 
pan, with a quart of milk, keep it ſtirring till it is very thicx; 


* 


take great care it don't burn; then turn it into a pan, and ”_= 
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ſome nutmeg into it, and two tea-ſpoonfuls of beaten cinnamon, 
a little lemon- peel ſhred fine, fix apples, pared and chopped 


ſmall : mix all together with the yolk of three eggs, and — 


ened to your palate; then tie it up cloſe in a cloth; put it into 
boiling water, and be ſure to beep it boiling all the time; an 
hour and a quarter will boil it. Melt butter and pour over it, and 
throw ſome fine ſugar all over it; and a little wine in the ſauce 


will be a great addition to it. 


To diſtil treacle- water, lady Monmouth's day. 


TAKE three ounces of hartſhorn, ſhaved and boiled in burrage 


water, or/ſuccory-wood, ſorrel or reſpice water; or three pints 


of any of theſe waters boiled to a jelly, and pyt in the jelly and 
hartſhorn both into the ftill ; and add a pint more of theſe waters 
when you put it into the {till ; take the roots of alicampane, 
gentian, cypres-tuninſil, of each an ounce ; of bleſſed-thiſtle, 
called cardus and angelica, of each an ounce ; of ſorrel roots 
two ounces ; of balm, of ſweet marjoram, of burnet, of each 


half a handful, lilly comvally flowers, burrage, bugloſs, roſe- 


mary and marigold flowers, of each two ounces ; of citron-rhinds, 


. Cardus-ſeeds and citron-ſeeds, of alkermes-berries and cochineal, 
each of theſe an ounce. * 


Prepare all theſe ſimples thus : 


Sather the flowers as they come in ſeaſon, and put them 
in glaſſes with a large mouth, and put with them as much good 
ſack as will cover them, and tie up the glaſſes cloſe with bladders 
wet in the ſack, with a cork and leather tied upon it cloſe; adding 
more flowers and ſack as occaſion is; and when one glaſs is full, 
take another, till you have your quantity of flowers to diſtil; put 
cochineal into a pint bottle, with half a pint of ſack, and tie it 
up cloſe, with a bladder under the cork, and another on the top 
wet in ſack, tied up cloſe with brown thread; and then cover it 
up cloſe with leather, and bury it ſtanding upright in a bed of hot 
horſe-dung for nine or ten days; look at it, and if diffolved, take 
it out of the dung, but don't open it till you diftil ; flice all the ro- 


ſes, beat the ſeeds and the alkermes-berries, and put them into an- 


other glaſs; amongſt all, put no more ſack than needs; and when 
ou intend to diſti}, take a pound of the beſt Venice treacle, and 
diſſolve it in ſix pints of the beſt white wine, and three of red 
roſe-water, and put all the ingredients into a baſon, and ſtir them 
all together, and diſtil them in a glaſs ſtill, balnea mariz, open 
not the ingredients till the ſame day you diſtil. 
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A LuoxD, to make an almond 
ſoop, 150. An almond fraze, 
159. To make pretty almond 
puddings, 166. 
to make an almond pudding, 
208. To boil an almond pud- 
ding, 209. To make the Ip. 
wich almond pudding, 216. Al- 
mond hogs puddings, three ways,- 
248, 249. Almond cheeſe-cakes, 
279. Almond cuſtards, 280. Al- 
mond cream, 283. Almond Rice, 
245.  .How to. make almond 
knots, 347. To make almond 
nulk for a waſh, 348. How to 
make fine almond cakes 353. 
To make almond butter, 361. 
| AmvuLeT, to make an amulet of 
| beans, 203. 15 
Ax chovx, to make anchovy ſauce, 
119. Anchovies, 308. _ 
AxDpovulLLEs, or calt's chitterlings 
to dreſs, 58. 
AnGEL1co, how to candy it, 359. 
APPLE-FP.ITTERS, how to make, 
156. 'To make apple frazes, 159. 
A pupton/ of apples, 161. To 
bake apples whole, ib. To make 
black caps of apples, ib. An ap- 


I 


ple pudding, 211, 220. Apple 


dun plings, two ways, 222. A 

florentine of apples, 223. An 

apple pye, 225. 
APRico'r-yUDDING, how to make, 
, 216, 220. To pickle apri- 
265. To preſerve apricots, 
48. To make thin apricot 
349. How to preſerve 


xs, how to, dreſs, 17. 
a fricaſey of artichoke- 
91, To fry artichokes, 


nother way 


©. = 


ib. To make an artichoke-pye, 
223. To keep artichoke bot- 
toms dry, 242. To frye arti- 
. Choke-bottoms, ib. To ragoe 

artichoke · bottoms, ib. To fri- 
caſey artichoke bottoms, 243. 
To piekle young artichokes, 269, 
To pickle artichoke-bottoms, 
270. To keep artichokes all the 
year, 309. To dreſs artichoke- 
ſuckers the Spamſh way, 344. 
To dry artichoke-ſtalks, ib. Ar- 
tichokes preſerved the Spaniſh 
way, ib. | l 

AsraR Aus, how to dreſs, 17. 
How to make a ragoo of aſpara- 
gus, 110. To dreſs aſparagus and 
eggs, 192. Aſparagus forced in 
Freach rolls, 195. To pickle aſ- 

paragus, 263. Aſparagus dreſſed 

the Spaniſh way, 343. W 

Avus, the product of thekitchen 
and ſruit-· garden, this month, 327. 

B. ä 
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Bacon, how to make, 259. How 
to chooſe Engliſh bacon, 320. 
See BEaxs, | 
Bake, to bake a pig, 4. A leg of 
beef, 20. An ox's head, ib. A 
calf's head, 27. A ſheep's head, 
28. Lamb and rice, 50. Bak'd 
mutton Chops, ib. Ox's palates 
bak'd, 118. To bake: turbuts, 
172. An almond pudding, 208. 
Fiſh, 243. An oat-meal pudding, 
245. A rice pudding, ib. Bak'd 
cuſtards, how to make, 280. 
BAL M, how to diſtill, 314. 
BamBoo, an imitation of, how to 
pickle, 270. 5 


. .__  BaRBEL, a fiſh, howto chooſe, 324+ | 


Ba&BERRIES, how to pickle, 268. 
To preſerve barberries, 355. 


BARLET-sooOor, how to make, 151. 


To make barley-gruel, 154. A 
pearl barley pudding, 210. A 
Cc | French 
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nutmeg into it, and two tea-ſpoonfuls of beaten-cinnam6n, 


a little lemon- peel ſhred. fine, ſix apples, pared and chopped 


ſmall : mix all together with the yolk of three eggs, and ſweet- 
ened to your palate ; then tie it up cloſe in a cloth; put it into 

boiling water, and be ſure to beep it boiling all the time; an 
hour and a quarter will boil it. Melt butter and pour over it, and 
throw ſome fine ſugar all over it; and a little wine in the ſauce 
will be a great addition to it. | 


© To diſtil treacle-water, lady Monmouth way. 


TAKE three ounces of hartſhorn, ſhaved and boiled in burrage 
water, or ſuccory- wood, ſorrel or reſpice water; or three pints 
of any of theſe waters boiled to a jelly, and pyt in the jelly and 
hartſhorn both into the ſtill ; and add a pint more of theſe waters 
when you put it into the ſtil] ; take the roots of alicampane, 
gentian, cypres-tuninſil, of each an ounce ; of bleſſed-thiſtle, 
called cardus and angelica, of each an ounce ; of ſorrel roots 
two ounces; of balm, of ſweet marjoram, of burnet, of each 
half a handful, lilly comvally flowers, burrage, bugloſs, roſe - 
mary and marigold flowers, of each two ounces ; of citron-rhinds, 


, Cardus-ſeeds and citron- ſeeds, of alkermes-berries and cochineal, 


each of theſe an ounce. | 
3 Prepare all theſe ſimples thus:- | 

Sather the flowers as they come in ſeaſon, and put them, 
in glaſſes with a large mouth, and put with them as much good 
fack as will cover them, and tie up the glaſſes cloſe with bladders 
wet in the ſack, with a cork and leather tied upon it cloſe; adding 
more flowers and ſack as occaſion is; and when one glaſs is full, 
take another, till you have your quantity of flowers to diſtil; put 


cochineal into a pint bottle, with half a pint of ſack, and tie it 


up cloſe, with a bladder under the cork, and another on the top 
wet in ſack, tied up cloſe with brown thread ; and then cover it 
up cloſe with leather, and bury it ſtanding upright in a bed of hot 


horſe-dung for nine or ten days; look at it, and if diſſolved, take 


it out of the dung, but don't open it till you diſtil; flice all the ro- 
ſes, beat the ſeeds and the alkermes- berries, and put them into an- 
other glaſs; amongſt all, put no more ſack than needs; and when 

ou intend to diſtil, take a pound of the beſt Venice treacle, and 
diſſolve it in ſix pints of the beſt white wine, and three of red 
roſe · water, and put all the ingredients into a baſon, and ſtir them 


all together, and diſtil them in a glaſs ſtill, balnea mariæ, open 


not the ingredients till the ſame day you diſtil. 
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A. LuonD, to make an almond 
ſoop, 150. An almond fraze, 
159. To make pretty almond 
puddings, 166. nother way 
to make an almond pudding, 
208. To boil an almond pud- 
ding, 209. To make the Ipſ- 
wich almond pudding, 216. Al- 
mond hogs puddings, three ways,- 
248, 249. Almond cheeſe-cakes, 
279. Almond cuſtards, 289. Al- 
mond cream, 283. Almond Rice, 
245. How to make almond 
knots, 347. To make almond 
nulk for a waſh, 348. How to 
make fine almond cakes 353. 
To make almond butter, 361. 
 AmvLer, to make an amulet of 
beans, 203. $4.9 
Ax chovx, to make anchovy ſauce, 
119. | Anchovies, 308. _ 
ANxDoUlLLES, or calt's chitterlings 
to dreſs, 58. | 
AnGEL1Co, how to candy it, 359. 
APPLE-FP.ITTERS, how to make, 
156. 'To make apple frazes, 159. 
A pupton of apples, 161. To 
bake apples whole, ib. To make 
black caps of apples, ib. An ap- 
ple pudding, 217, 220. Apple 
dun, plings, two ways, 222. A 
florfntine of apples, 223. An 
apple pye, 225. 
Apg1cor-yuppinG, how to make, 
10, 216, 220. To pickle apri- 
cots, 265. To preſerve apricots, 
304, 348. To make thin apricot 
chips, 349. How to preſerve 
apricots green, 354 
AyR1L, fruits yet laſting, 326. 
Ak us, of iron or ſteel, how to keep 
from ruſting, 366. | 
Axricnokks, how to. dreſs, 17. 
To make a fricaſey of artichoke- 
bottoms, 191, To fry artichokes, 
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ib. To make an artichoke- e, 


223. To keep artichoke bot- 


toms dry, 242. To frye arti- 
. Choke-bottoms, ib. To ragoe, 
artichoke-bottoms, ib. To fri- 
caſey artichoke bottoms, 243. 
To pickle young artichokes, 269, 
To pickle artichoke-bottoms, 
270. To keep artichokes all the- 


year, 309. To dreſs artichoke- 


ſuckers the Spamiſh way, 344. 
To dry artichoke-ſtalks, ib. Ar- 
tichokes preſerved the Spaniſh 
way, ib. | | 

AsParRacus, how to dreſs, 17. 

How to make a ragoo of aſpara- 
gus, 110. To dreſs aſparagus and 
eggs, 192. Aſparagus forced in 
Freach rolls, 195. To pickle aſ- 
paragus, 263. Aſparagus dreſſed 
the Spaniſh way, 343. 

Avus, the product of the kĩtehen 
and ſruit-· garden, this month, 327. 

. . 


Bacon, how to make, 259. How 
to chooſe Engliſh bacon, 320. 
See BEaxs, | | 
Bake, to bake a. pig. 4. A leg of 
beef, 20. An ox's head, ib. A 
calf's head, 27. A ſheep's head, 
28, Lamb and rice, 50. Bak d 
mutton chops, ib. Dx's palates 
bak'd, 118. To bake turbuts, 
172. An almond pudding, 208. 
Fiſh, 243. An oat-meal pudding, 
245. A rice pudding, ib. Bak d 
cuſtards, how to make, 280. 
BAL Nu, how to diſtill, 314. 
Bau Boo, an imitation” of, how to 
. pickle, 270. . 


 BaRBEL, a fiſh, how to chooſe, 324. ö 


BAa&BERR1Es, how to pickle, 268. 
To preſerve barberries, 355 

BarLEY-$S00P, how to make, 151. 
To make barley-gruel, 154. A 

pearl barley pudding, 210. A 
Cc | French 
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French "barley pudding, 211. 
Barley water, 239. Barley cream, 
282, 361, 


Bax u, to make bread without, 299. 


Bar TER, how to make a batter pud- 
ding, 213. To make a batter 
pudding without eggs, ib. 


BRA Ns and Bacon, how todreſs, 18. 


To make a fricaſey of kidney 
beans, 109. To dreſs Windſor 
beans, ib. To make a ragoo of 
French beans, 196. A ragoo of 
beans with a force, ib. Beans 
ragoo'd with a cabbage, 197. 
' Beans ragoo'd with parinips, 16. 


Beans ragoo'd with potatoes, ib. 


How to drefs beans in ragoo, 
202. How to make an amulet 
of beans, 203. To make a bean 
tanſey, ib. Beans dreſſed the 
German way, 343- 

'- BeET-ROOT, how 2 265. 
BeDsTEAD, to clear of buggs, 330. 
BET, how to roaſt, 2, 12. Why 

not to be ſalted before it is laid 

to the fire, 2. How to be kept 


before it is dreſſed, ib. Its pro- 


yu garniſh, ib. How to draw 
eef gravy, 18. To bake a leg 
of beef, 20. How to ragoo a 

iece of beef, 33. To force a 
Firloin of beef, 34. To force 
the inſide of a rump of beef, the 
French faſhion, ib. Beef Escar- 
LOT, 36. Beef a la daube, ib. 


Beef a la mode in pieces, ib, 


Beef a la mode the French way, 


ib. Beef Olives, 37. Beef col- 
lops, ib. To ſtew Beef. ſtakes, 
38. Jo fry beef-ſtakes, ib. A 
ſecond way to fry Beet-ſtakes, ib. 
Another way to do beef-ſtakes, 


39. A pretty ſide-diſh of beef, 


ib. To dreſs a fillet of beef, ib. 
beef-ftakes rolled, ib. To ſtew a 


. rump of beef, 40. Another way 


to ſtew a rump of beef, ib. Por- 


ib. 
lops of cold beef, 115. To make 


Biscuirs, to make drop biſci 


cuits, ib. To make French bi 


__ beef, 41. To flew a rump 
of beef, or the briſcot, the French 
way, ib. To ſtew beef gobbets, 

Beef-royal, 42. To make col- 


beef broth, 126. beef-ſteak 
Pye, 136. Beef broth for v 
weak people, 233. Beef arink 
for weak people, 234. A beef 
pucting, 244: To pot cold 
ef, 259. Beef like veniſon, 
253. To collar beef, 254. An- 
other way to ſeaſon a collar of 
beef, 2 55: To make Dutch beef, 
ib. Beef-hams, 257. Names of 
the different parts of a bullock 
316, 317. How to chuſe good 
beef, 319. How to pickle or 
1 1 339. To ſtew a 


buttock of beef, 340. The Jews 


ways to pickle beef, which will 
go good to the Weſt-Indies, 
and 
pickle, and with care will go to 


he Eaſt-Indies, 366. Pickled 


beef for preſent uſe, 369. Beef - 
ſteaks after the French way, ib. 
To pickle a buttock of beef, 382. 


Beer, Directions for brewing it, 


295, 296. The beſt thing for 
rope-beer, 296, To cure four 
beer, 297. 


Bixch wine, how to make, 293. 
Bir Ds 


tted, to ſave them when 
they begin to be bad, 259. 


275. To make common bi 


-euits, 276, 349. How to make 


biſcuit-bread, 359. To make 


-orange biſcuits, 364. 


BiTTER, howto make fine, 382, 
BLACKBIRDs, to cuhſe, 322. 

BLackcays, how to make, 161. 
BLACKBERRY wine, to make, 303._ 
BLancn'D-CREAM, to make, 283. 


Bol, general directions for boiling, 
ö N 8. 


eep a year good in the 
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8. To boil a ham, ib. To boil 
a tongue, ib, Fowls and houſe 
lamb; 9g. Pickled pork, 20. A 
rump of beef the French faſhion, 


35. A haunch or neck of ve- 


| niſon, 65. A leg of mutton like 
veniſon, ib. Chickens boiled 
with bacon and ſellefy, 77. A 


duck or rabbit with onions, 79. 


Ducks the French way, 81. Pid- 
geons, 85. Ditto, boiled with 


rice, 87. Partridges, 91. Rab- 


bits, 99. Rice, 101, A cod's 

head, 169. Turbot, 172. Stur- 
geon, 181. Soals, 184. Spinage, 
194. A ſcrag of veal, 233. A 
chicken, 234. Pidgeons, 235. 
Partridge, or any other wild- 
fowl, ib. a plaiſe or flounder, ib. 

BoLocxa ſauſages, how to make, 
261. \ 

Pond iger veal, 54. 

Brawn, how to make ſham-brawn, 
256. How to chuſe brawn, 319. 

Bxeap-PUDDING, how to make, 
213. To make a fine bread-pud- 


ding,. 214. An ordinary bread- - 


pudding, ib. A bak'd bread-pud- 
ding, ib. A bread and butter 
pudding, 218. Bread ſoop for 
the ſick, 238. White bread after 
the London way, 297. To make 
French bread, ib. Bread without 
barm, by the help of a leaven, 


299- 
BzzwinG, rules for, 295. 
BRICEk-BAck Cheeſe, how to make, 
1 how to dreſs, 16. How 

to dreſs Brocala and eggs, 192. 

Brocala in ſallad, ib. FAR 
Brozr, to broil a pigeon, 6. To 

broil ſteaks, 7. General direc- 

tions for broiling, 8. To broil 
chickens, 75. Cod - ſounds broil- 
ed with gravy; 112. Shrimps, 
cod, ſalmon, whiting, or had- 


docks, 171. Mackarel, 172+ 
Weavers, ib. Salmon, 173. Mac- 
karel whole, 174. Herrings, ib. 
Haddocks, when they arein high 
ſeaſon; 176. Cod-ſounds, ib. 
Eels, 179. Potatoes, 193. | 

BroTH ſtrong, how to make for 
ſoops or gravy, 120. To make 
ſtrong broth to keep for uſe, 
123. Matton broth, 126, Beef 
broth, ib, Scotch barley broth, 
ib. Rules to be obſerved in mak- 

ing broths, 129. Beef or mutton 
broth for weak people; 233. To 
make pork broth, 234. Chicken 
broth, 236. 

Bvccs, how tb keep clear from, 
329. To clear a bedſtead of 
buggs, 330. 

BurLicg white, how to keep 
for tarts or pies, 311, * 
Bur Lock, the ſeveral parts of one 

$36, 31% . | 

Buns, how to make, 277. 0 

BuTTER, how to melt, 5. How to 
burn it for thickening of ſauce, 
19. How to make butter'd 
wheat, 154. To make butter'd 
loaves, 191. A butter'd cake, 
272. Fairy butter, 280. Orange 
butter, ib. A butter'd tort, 289. 
To roaſt a pound of butter, 313. 
How to chooſe butter, 320. 
Potted butter, how to preſerve, 
339. To make almond butter, 


361. 7 
C. 


CAaBBAGES, how to dreſs, tg. A 
forced cabbage, 112, Stewed 
red cabbage, ib. A farce meagre 
cabbage; 204. How to pickle 
red cabbage, 268. To dreſs 
cabbage the Dutch way, ; 
for a cold in the breaſt, 343. 
To dry cabbage-ftalks, 344. To 
pickle the fine purple cabbage; 
371. To make tour crout, 276, 

Cc2 | Care, 
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| EN D 
Caxx, how to make potatoe cakes, 
192. How to make a rich cake, 
271. To ice a great cake, 272. 
Jo make a pound cake, ib. A 
cheap ſeed cake, ib. A butter 
cake, ib. _ cakes, 


273. A fine ſeed or ſaffron cake, 
üb. A rich ſeed cake, called the 
' Nuns cake, ib. Pepper cakes, 
274. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
nne cakes, 275. Another ſort of 
little cakes, ib. 
* cakes, 276. Madling cakes, ib. 
Little plumb cakes, 278. Cheeſe 
cakes. SeeCHEESECAKEs. Acake 
the Spaniſh way, 346. How to 
make orange cakes, 351. To 
make white cakes like china- 
diſhes, 352. Fine almond cakes, 
353. Uxbridge cakes, ib. Car- 
9 * cakes, 360. Sugar cakes, 
362. 
. to haſh, 26. To 
haſh a calf*s-head white, 27. 
To bake a calf's head, ib. To 
te w a calf*s head, 5 2. A calt's- 
head ſurprize, 57. Calf's chit- 
terlings or Andouilles, 58. To 
dreſs calf's chitterlings curiouſ- 
ly, 59. A calf*s liver in a caul, 
90. To roaſt a calf's liver, g1. 
o make a calf*s foot pudding, 
130. A calf's-foot pye, 135. A 
calf's head pye, 141. Calf's 
feet jelly, 286. The ſeveral 
s of a calf, 317. A calf's 
head dreſſed after the Dutch 
way, 371. To make a _— 
of calf's feet and chaldron, af- 
ter the Italian way, 371. Calf's 
feet ſtewed, 381. 3 
Canpy, how to candy any ſort of 
flowers, 305. To candy ange- 
lica, 359. To candy caſſia, 360. 
Carons, how to chooſe, 321. A 


Shrewſbury 


E X. 
capon done after the French 


way, 369. 


Car TAIRs of ſhips, directions for, 


240. | 


CAROLINA than bath how to make, 


383. To make Carolina rice- 


pudding, ib. | 

Care, how to dreſs a brace of, 119, 
120. To flew a brace of carp, 
166. To fry carp, 167. How to 
bake a carp, ib. To make a 
carp pye, 226. How to chooſe 
carp, 324 

r cakes, how to make, 
300. | 

CakROTs, how to dreſs; 15. To 
make a carrot pudding two 
ways, 209, 210. Carrots. and 
French beans dreſſed the Dutch 
Way, 343. | 

Cass1a, how to candy, 360. 

CAaTCHUP, how to make catchup to 
keep twenty years, 240. To 
make catchup two ways, 308, 
309. Engliſh catchup, 334- 

CATTLE, horned, how to prevent 
the infection among them, 3 34. 

CauDLE, how to make white cau- 
dle, 236. To make brown cau- 
dle, 237. 
AULIFLOWERS, how to dreſs, 17. 

To ragoocauliflowers, 111. How 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
dreſs cauliflowers the Spaniſh 
Way, 343. 

CavEACR, how to make, 359 

CHaRDooNs, how fry'd and but- 
ter'd, 190. Chardoons a la from- 
age, ib. | 

nas, how to pot, 231. 

CHEESE, how to chooſe, 320. To 
pot Cheſhire cheeſe, 254. To 
make ſlip-coat cheeſe, 373. To 
make brick-back cheeſe, 374. 


Cneksz- 


O 


O 
mow. oc i.cococ coo fd a ea = 


ef.” f.* 


2 
T 


Ta. a 


D 


= as . on io dd ic 0..-> 


nch 


ke, 


ice- 


19, 


ofe 


"WO 
and 
tch 


Z- 


N. 5 1 


CHEESE=CAKES, to make fine 
cheeſe-cakes, 278. Lemon cheeſe- 
cakes, two ſorts, 279. Almond 


theeſe-cakes; ib. Cheeſe-cakes 


without currants, '357. 

CHEESE-CURD puddings, how to 
make, 215. To make a cheeſe- 
cake florendine, 222. 


CHERRY, how to make a cherry 


pudding, 220. To make a cher- 
ry pye, 225. Cherry wine, 293. 
Jar cherries, 300. To dry cher- 
ries, 301. To preſerve cherries 
with the leaves and ſtalks green, 
ib. To make black cherry wa- 
ter, 314. To candy cherries, 
333. How to dry chernes, 352. 
To make marmalade of cherries, 
353. To preſerve cherries, 354, 
359. ö 

c pork pye, how to make, 
138, How to make it for ſea, 
247. To pot Cheſhire cheeſe, 
254. 

Callin how to roaſt a fowl 
with cheſnuts, 72. To make 
cheſnut ſoop, 125. To do it the 
French way, 126, To make a 
cheſnut pudding, 215. 

CulckExs, how to fricaſey, 23. 
Chicken ſurpriſe, 73. Chickens 


roaſted with force-meat and cu- 


cumbers, 74. Chickens a la 
braiſe, ib. To broil chickens, 
75. PulPd chickens, ib. A 
pretty way of ſtewing chickens, 
76. Chickens chiringrate, ib. 
Chickens boiled with bacon and 
ſellery, 77. . Chickens with 
tongues. A good diſh for a 
great deal of company, ibid. 
Scotch chickens, ib. To marinate 


To make a chicken pye, 138. 
To boil a chicken, 234. To 
mince a chicken for the 7 — 
weak le, 235. Chicken 
broth, 7 To pull a chicken 
for the fick, ib. To make 
chicken water, ib. Chickens 
dreſſed the French way, 370. 
Chickens and turkies dreſſed af- 
ter the Dutch Way, 371. 
CH11D, how to make liquor for 
one that has the thruſh, 240. 
CHocoLaATE, the quantity to make, 
357. To make ſham chocolate, 
Cacdoth, a ſea diſh, how to 
make, 368. | 
Cavs, a fiſh, how to chooſe, 324. 
Cir Rox, Syrup of, how to make, 
304. How to make Citron, 


333. 


CrAxv fritters, how to make, 159. 


How to make clary wine, 
294 . 
CLove gilliflowers, how to make 
ſyrup of, 304. | | 
Cock, how to chooſe, 321. 
CockscoMBs, how to force 107. 
To prelerve cockſcombs, ib. 
CockLEes, how to pickle, 269. 
Cop and Copiings, how to 
chooſe, 324. Cods ſounds broiled 
with gravy, 112. How to roaſt 
a cod's head, 168. To boil a 
cod's head, 169. How to ftew 
cod, 1b. To fricaſey a cod, 150. 
To bake a cod's head, ib. To 
broil cod, 171. To broil cod's 
ſounds, 176. To fricaſey cod 
ſounds, ib. To dreſs water cod, 
178. To crimp cod the Dutch 
way, 182. 


chickens, 78. To ſtew chickens, CopLincs, how to pickle, 267. 
ib. To make a currey of CoLLax, to collar a breaſt of veal, 


chickens the Indian way, 191. 


30. To collar a breaſt of mut- 
C C3 5 ton 
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ton, 31. To make a collar of Cxorapzu, how to make, a Scotch 


. fiſh in ragoo, to Took like a 
breaſt of veal collared, 184. To 
make potatoes like a collar of 
veal, or mutton, 193. To col- 
lar a breaſt of yeal, or a pig, 254- 
To collar beef, ib. Another 
way to ſeaſon a collar of beef, 
255. To collar a ſalmon, ib. 

- CoLLoys, how to dreſs beefcollops, 

137. To dreſs collops and eggs, 
113. To make collops of oyſ- 
ters, 186. See Score collops. 

ComrREy roots, how to boil, 240. 

Coxs RVE of red roſes, or any 
other flowers, how to make, 

303. Conſerve of hips, ib. Con- 
ſerve of roſes boiled, 364. 

CowsL1e pudding, how to make, 
210. To make cowſlip wine, 
294 

Crans, how to butter, 185. To 

. dreſs à crab, 186. | 

CxAB-FIs H, how to chuſe, 325. 


, | CRACKNELLsS, how to make, 356. 


Craw-FisH, how to make a cullis 
of craw fiſh, jog. To make 
craw-fiſh ſoop, 123, 148. To 
ſtew craw-fiſh, 186. » 

Cream, how to make cream toaſts, 
163. A cream pudding, 220. 
To make fleeple cream, 281. 
Lemon cream, two ways, ib. 
Jelly of cream, 282. Orange 
cream, ib. Gooſeberry cream, 

üb. Barley cream, 361. Blanch'd 
cream, 283. Almond cream, 


ib. A fine cream, ib. Ratafia 


cream, ib. Whipt cream, 284. 
Ice cream, 332. Sack cream, 
like butter, 461. Clouted cream, 
362. Quince cream, ib. Citron 
cream, 363. Cream of apples, 
quince, gooſeberries, pruans, or 
raſpberries, ib. 
cream, ib 


Sugar loaf 


diſh, &c. 371. | 
CROUT-SOUR, how to make, 376. 
Cx usr, how to make a good cruft 
for you pies, 145. A ſtandin 
cruſt for great pies, ib. A co 
cruſt, ib. A dripping cruſt, ib. 
A cruſt for cuſtards, ib. A paſte 
for crackling cruſt, 146. 
CucuMgtrs,, how to ſtew cucum. 
bers, 109, 195, 2059. To ragoo 
cucumbers, 109. To force cu- 
cumbers, 113. To pickle large 
cucumbers in ſlices, 262. How 
to preſerve cucumbers equal with 
any India ſweetmeat, 378. 
CuLL1s for all ſorts of ragoo, 104. 
A cullis for all ſorts of butcher's 
meat, 1b. Cullis the Italian way, 
105. Cullis of craw-fiſh, ib. A 
white cullis, 106, 
Cus fritters, how to make, 157. 
CurRanTsred, how topickle, 267, 
Haw to make currant jelly, 286, 
Curant wine, 292. To preſerve 
currants, 358. 
Cu ET, how to make the Indian 
way, 101. 
Cusr ARD pudding, to boil, 212. 


Cuſtards good with gooſeberry 
Pye, 225. To make al mond cu- 


ſtards, 280. Baked cuſtards, ib. 


Plain cuſtards, 1b. | 
CuTLETs a la Maintenon, a very 
good diſh, 46. 
Crpzx, how to make, 367. How 
to fine cyder, —5 


Damsons, to make a damſon pud- 


ding, 220, To preſerve damſons 
whole, 305. To keep damſons 
for pies or tarts, 311. To dry 

damſons, 353. 
DecemBER, product of the kitchen 
and fruit garden this month, pl. 
52 
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DevonsHiIRE ſquab pie, how to 
make, 138. 


 D15@v1sED leg of veal and bacon, 


how to make, 53. Mutton chops 
in diſguiſe, 
Dis HES. See 1 
Dos, two cures for the bite of a 
mad dog, 328, 329. 
DoTTERELs, how to chuſe, 322. 
Doves, how tc chuſe, 322. See 
PiGeons. 


Drink, how to make the pectoral | 


drink, 238, To make a good 
drink, 239. Sage drink, ib. To 
make it for a child, ib. 
DRirrixo, how to pot, to fry fiſh, 
meat, or fritters, 241. The beſt 
way to keep dnpping, ib. 
Ducks, ſauce for, 5, 6. Directions 
for ducks, 6. Sauce for boiled 


ducks, 9. How to roaſt tame 


and wild ducks, 14. A Ger- 
man way of dreſſing ducks, 69. 


Ducks a la mode, 78. The beſt 


way to dreſs a wild duck, ib. 
To boil a duck or rabbit, with 
onions, 79. To dreſs a duck 
with green peas, ib. To dreſs a 
duck with cucumbers, 80. A 
duck a la braiſe, ib. To boil 
ducks the French way, 81. To 
- ſtew ducks, 96. To make a 
duck pie, 137, To chuſe wild 
ducks, 322. 

DumPLinGs, how to make yeaſt 
dumplings, 221. 'To make Nor- 
folk dumplings, ib. To make 
hard dumplings, two ways, 1b. 
Apple dumplings, two ways, 
222, Dumplings when you have 

white bread, _ 


Eer ſoop, how to make, 148. How 
to ſtew eels, 75. To ſtew eels 


with broth, ib, To pitchcock 


eels, ib. Fry eels, ib. Broil 
cels, ib. Farce eels with white 
ſauce, 180. To dreſs cels with 
brown ſauce, ib. To make an 
eel pie, 227. To collar eels, 
228, To pot eels, 231, How 
to chuſe eels, 324. | 

Ecc ſauce, how to make pro 

for roaſted chickens, 68. 0 
ſeaſon an egg pie, 136. To 
make an egg ſoop, 152, 238. 
To dreſs ſorrel with eggs, 191. 
To dreſs brockely Irs, eggs, 
192. To dreſs aſparagus and 
eggs, ib. Stewed ſpinach and 
eggs, 194- To . a pretty 
an of eggs, 198. Eggs a la 
tripe, 199. A fricaſey of eggs, 
ib. A ragoo of eggs, ib. How 
to broil eggs, 200. To dreſs 
eggs with bread, 1b. To farce 
eggs, ib. To dreſs eggs with 
lettuce, ib. To fry eggs as round 
as balls, 201. To make an 
egg as big as twenty, ib. To 
make a grand diſh of Eg", ib, 
A pretty diſh of whites of eggs, 
202. To make a ſweet egg pie, 
223. How to chule eggs, 320. 

To make marmalade of eggs the 
Jews way, 345- 

ELDER wine, how to make, 291. 
To make elder flower wine, very 
like frontiniac, 292. | 

Enpive, how to ragoo, 188. To 
dreſs endive the Spaniſh way, 
343+ | | 
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Fairy butter, how to make, 280.” 

Farce, to farce eels with white 

' ſauce, 180, To farce eggs, 200. 
A farce meagre cabbage, 204. 
To farce cucumbers, 205. 

FasT, a number of good diſhes for 
a faſt dinner, 146. | 
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EBRUARY, fruits laſting then, 325. der pye, 227. How to boil floun- 


ELFARE, how to chooſe, 322. 
Fexxer, how to pickle, 267. 
Fixx, ho tobe prepared for roaſt- 
ing or boiling, 1.0, 
FISH, how to dreſs, 118, 243: To 
make fiſh ſauce, with lobſters, 
ib. Strong fiſh gravy, 122. To 
dreſs little fiſh, 171, Flat fiſh, 
178. Salt fiſh, ib. Collar of 


veal collared, 184. To make a 
falt fiſh pye, 225. To make a 
| cap pye, 226, 

foal pye, ib. Eel pye, 227. To 


make a flounder pye, ib. Sal- 


mon pye, ib. Lobſter pye, 228. 


Muſſel pye, ib. To collar ſal- 


mon, ib. To collar eels, 229. 
To pickle or bake herrings, ib. 
_ To pickle or bake mackrel to 
keep all the year, ib, To ſouſe 
mackrel, 230. To pot a lob- 
ſter, 1b. To pot eels, 231. To 
pot lampreys, ib. To pot charrs, 
, 3b. To pot a pike, ib. To pot 
ſalmon, two ways, 232. To 
boil a plaiſe or flounder, 235. 
To make fiſh ſauce to keep the 
- Whole year, 241. How to bake 
fiſh, 243. The proper ſeaſon 
for fiſh, 323, 324, How to 
chooſe fſh, 324. To make 
fiſh paſlies the Italian way, 342. 
The manner of dreſſing various 
' ſorts of dried fiſh, 279. 


\ FLoatinG iſland, how to make, 


290. 


\ 


ders, 235, To chooſe floun- 
ders, 325» | 2 


FLowzxs, how to make conſerve 


« \ 
= 


of any ſort of flowers, -303. Can. 
dy any ſort of flowers, A 


FLUMMERY, how to make hartſ- 


horn flummery, 287. To make 
oat meal flummery, ib. French 


8 | _ flummery, 289. 
. ſh in ragoo, like a breaſt of Foor, how to make an orange fool, 


153, To make a Weſtminſter 
fool, ib. A gooſeberry fool, ib, 


To make a Forcs, how to make force-meat 


balls, 21. To force a leg of 
lamb, 31. To force a large fowl, 
2. To force the inſide of a ſur- 
oin of beef, 34. The inſide of 
a rump of beef, ib. Tongue 
and udder forced, 42. To force 
a tongue, 43. To force a fowl, 
71. To force cocks-combs, 
107. Forced cabbage, 112. 
Forced ſavoys, 113. Forced cu- 


cumbers, ib. To force aſpara- 


gus in French rolls, 195. 


FowLs, of different kinds, how to 


FLoREnDINE, how to make a 


_ © Cheeſe-curd florendine, 222. To 


make a florendine of oranges or 
apples, 223. 


3 
FLovuk, haſty pudding, how to 
make, 154. To make a flour 
pudding, 212. 


FLovNDER, how to make a floun- 


F 


roaſt, 5, 14. Sauce for ſowls, 
1b. 18, 121. How to boil fowls, 
8. How to roaſt a fowl, pheaſant 
faſhion, 11. How to force a 
large fowl, 32. To ſtew a fowl, 
ib. To ftew a fowl in cellery 


ſauce, 68. The German way of 


dreſſing fowls,, 69. To dreſs a 
fowl to perfection, 70. To ſtew 
white fowl brown the nice way, 
ib. Fowl a la braiſe, 71. To 
force a fowl, ib. To roaſt a 
fowl with cheſnuts, 72. How to 
marinate fowls, 75. To dreſs a 
cold fowl, 114. To make a fowl 
pye, 246. To pot fowls, 251. 


RAZE, how to make apple frazes, 


159. How to make an almond 
fraze, ib, 
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Fxenca beans, how to dreſs, 17. 
To ragoo French beans, 189, 
196. To make a French barley 
pudding, 211. A harrico of 


French beans, 246. How to 


pickle-Freach beans, 264, How 
to make French biſcuits, 276. 
French bread, 297. French flum- 
mery, 289. How to keep French 
beans all the year, 310. To 
dreſs carrots and French beans 
the Dutch way, 343. Chickens 
dreſſed the French way, 370. 
FricasEY, how to make a brown 
fricaſey, 22. A white fricaſey, 
23, 24. To fricaſey chickens, 
rabbits, veal, lamb, &c. 23. 
Rabbits, lamb, ſweet-breads or 
— 24. Another way to fri- 
bi A fricaſey of lamb 
igeons, 25. A fricaſey o - 
—— and | ay — 26. A 


fricaſey of neats tongues, 42. 


To fricaſey ox-palates, 43. To 
fricaſey cod, 170. To fricaſey 
codſounds, 176. To fricaſey fkir- 
rets, 189. A fricaſey of artichoke- 
bottoms, 191. A white fricaſey 
of muſhrooms, ib. 

FRITT ERS, how to make haſty frit- 
ters, 156. Fine fritters, two ways, 
ib. Apple fritters, ib. Curd frit- 
ters, 157. Fritters royal, ib. 
Skirret fritters, ib. White frit- 
ters, ib. Water fritters, 158. Sy- 
ringed fritters, ib. To make 
vine-leave fritters, ib. Clary frit- 
ters, 159. Spaniſh fritters, 368. 

FxvuirTs, the ſeveral ſeaſons for, 325. 


Fav, how to fry tripe, 25. Beef- 


ſteaks, two ways, 38. A loin 
of lamb, . 51. Sauſages, 113. 
Cold veal, 114. To make fry'd 
toaſts, 166, To fry carp, 167. 
Tench, 168. Herrings, 174. 
To fry eels, 179. Chardoons 
fry'd-and butter d, 190. To fry 


ey tripe, ib. A fricaſey of- 


artichokes. 191. Potatoes, 193. 

Eggs as round as balls, 201. 

Fry'd ſellery, 205. Cauliflowers 

fry'd, 206. Fry'd ſmeits, 213. 
FurmiTY, how to make, 154. 
G * 


GarDExn, directions concerning 
garden things, 11. The produce 
of the kitchen and fruit garden, 
in different ſeaſons of the year, 
325» 328. 

G1a . how to make raſpberry giam, 
286. | ; 

GERKINsS, how to pickle, 262, 

GiBLETS, how to ſtew 83. Ano- 
ther way to ftew giblets, 84. 
How to make a giblet pye, 137. 

GINGERBREAD cakes, how to 
make, 273. How to make gin- 
gerbread, 274. 

Gold Lace, how to clean, 365. 

GOLDEN-PIPPINS, how to pickle, 
268. 

Goop-weTTs, how to chooſe, 322. 

Goos, how to roaſt, 5, 6, 81. A 
mock gooſe, how prepared, 3. 
Sauce for a gooſe, 5, Sauce 
for a boiled gooſe, g. How to 
dreſs a gooſe with onions, or 
cabbage, 81. To dreſs a green 
goole, 82, To dry a gooſe. ib. 
To dreſs a gooſe in ragoo, ib. 
A gooſe a la mode, 83, To 
make a goole pye, 140. To 
make a pudding with the blood 
of a goole, 250. How to chooſe 
a tame, wild, or bran gooſe, 321. 


GoosEBERRY, how to make a 


ſeberry fool, 153. A gooſe- 
erry pye, 225. How to make it 


red, ib. Cuſtards good with it, ib. 
Gooſeberry cream, 282. Gooſe- 
berry wine, 292. How to pre- 
ſerve gooleberries whole with- 
out ſtoning, 305. How to keep 
green gooſeberries till Chriſtmas, 
301. Fo hepand gooleberries, \ 
31h 
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311. How to make gooſe 
wafers, 348. | 
GRAILING, a fiſh, to chuſe, 324. 
Grapes, how to pickle, 267. 
GRATEFUL, how to make a grate- 
ful pudding, 213. | | 
Gravy, how to make good and 
cheap gravy, Pref. iii. How to 
draw mutton, or beef, or veal 
. gravy, 18. To make gravy for 
a turkey, or any ſort of fowl, ib. 
Another direction to make gravy, 
19. To make gravy for ſoops, 
&c. ib. To make gravy for 
white ſauce, 121. Gravy for a 
turkey, fowl, or ragoo, ib. Gra- 
vy for a fowl when you have 
no meat nor gravy ready made, 
ib. Mutton or veal gravy, 122. 
Strong fiſh gravy, ib. A 
”. gravy ſoop, 123, 243- 
brown gravy, 189. | 
Ga Ex s, directions for dreſſing, 15. 
GREEN-OACESs, how to candy, 333. 
GRILL, how to grill ſhrimps, 193. 
Gurt, how to make water-gruel, 
1937. 
Goes; how to chuſe, 322. 
| H 


Hanpocks, how to broil, 171. To 
broil haddocks when they are in 
high ſeaſon, 176. How to dreſs 
Scotch haddocks, 178. Had- 
docks after the Spaniſh way, 
341. Minced haddocks after 
the Dutch way, ib. To dreſs 
haddocks the Jews way, 1b. 

Haccass, Scotch, to make, 376. 

To make it ſweet with fruit, ib. 

Hau, the abſurdity of making the 

eſſence of ham; a ſauce to one 

diſh, Pref. ii. How to boil a ham, 

8. To dreſs a ham a la braiſe, 

59. Toroaſt a ham or gammon, 

60. To make eſſence of ham, 

102, 104. To make a ham pye, 


136. Veal hams, 257. Beef 


hams, ib. Mutton hams, 258. 
Pork hams, ib. To chuſe Weſt⸗ 

phalia hams, 319, 320. Farther 
directions as to pickling hams, 
339. ä 

HamBuRGH ſauſages, how to make, 
370. A turkey ſtuffed after the 
Hamburgh way, ib. 

Hazy dumplings, how to make, 
two ways, 221. 

Hair, to preſerve and make it 
grow thick, 382. 

Hare, to roaſt a hare, 6, 13, 97, 
Different ſorts of ſauce for a hare, 

7. To keep hares ſweet, or 
make them freſh when they ſtink, 

10. To dreſs a jugged hare, 
97. To ſcare a hare, ib. To 
ſtew a hare, 98. A hare civet, 

ib. To chuſe a hare, 323. 

Har &1co of French beans, how to 
make, 246, 

HarTSHORM jelly, to make, 285. 
To make a hartſhorn flummery, 
two ways, 287. 

Hasn, how to haſh a calf's head, 

26. A calf's head white, 27. 

' A mutton haſh, 47. To haſh 
cold mutton, 115. Mutton like 

veniſon, ib. 

HasTy pudding, how to make a 
flour haſty-pudding, 154. An 
oat-meal haſty-pudding, 155. A 
fine haſty-pudding, ib. frafty 
fritters, 156. | 

HEARTBURN, a powder for, 383. 


 HeaTnr-youLTs, to chuſe, 322. 


To chuſe heathcock and hen, ib. 
HEepGE-noc, how to make, three 
ways, 164, 165, 288. 
Hen, how to chuſe, 321. 
HErRinGs, how to broil, 174. To 
fry herrings, ib. To dreſs her- 
rings and cabbage, ib. A her- 
ring pye, 227. To pickle or 


bake herrings, 229. To chuſe 


| herrings, 324. Pickled and red 
her- 


FF 
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herrings, 325. Dried herrings, Laus, how to roaſt, 2. To boil 


how to dreſs, 380. 


Hopct-yopoe, how to make, 127, 
Hoes feet and ears, how to ragoo, 


25. Hogs ears forced, 107. 
Almond hogs puddings, three 
ways, 248, 249. Hogs puddings 
with currants, 249. The ſeveral 
arts of a hog, 317. Parts of a 
con hog, 318. 
Honzy-coms, how to make a le- 
moned honey-comb, 352. 
HyYSTERICAL yo to make, 314. 


12 Fruits then laſting, 325. 

CE, how to ice a great cake, 272, 
To make ice cream, 332. 

JELLY, how to make iſinglaſs jelly, 
238, Jelly of cream, 282, Hartſ- 
horn jelly, 285. A ribband jelly, 
ib. Calves feet jelly, 286. Cur- 
rant jelly, ib. A turkey, &c. in 


jelly, 333+ 
InD1a pickle, how to make, 334. 


Ixswick, how to make an Ipſwich 


almond pudding, 216. 
IRon-MOLDsS, how to take out of 
linnen, 334. How to keep iron 

from 24 366. 

IsixOLAss jelly, how to make, 

238. 
lus ND, how to make the floating- 

iſland, 290. | 
ITALIAN, — to make an Italian 

pudding, 211. N | 
Jucs, to dreſs a jugg'd hare, 97. 
JuLy, the product of the kitchen 

and fruit garden this month, 326. 
JumBALLsS, how to make, 109. 
Ju vr, the product of kitchen and 

fruit garden =_ month, 326. 


KicksHaws, how to make, 163. 

KiDnEY-BEANns. See Beans. 

KnoTs, a fiſh, how to chuſe, 322. 
L 


(79 + ati or lilver, how to clean, 
995 * 


houſe-lamb, 8. To roaſt houſe- 
lamb, 13. How to fricaſey lamb, 
24. To fricaſey lamb- ſlones and 
ſweetbreads, 26. To dreſs a 


lamb's head, 28. To force a 


leg of lamb, 31. To boil a le 
of lamb, ib. How to bake lam 
and rice, 50. A forced leg of 
lamb, ib. To fry a loin of lamb, 
51. Another way of frying a 
neck or loin of lamb, ib, A ra- 
of lamb, 52. To ſtew a 
amb's — ib. 55 make a 
very fine ſweet lam e, 134. 
The ſeveral parts of houſe lamb, 
317, Proper ſeaſons for houſe 
and praſs lamb, ib. How to 
chuſe lamb, 318. 2 

Laurzzrs, how to dreſs, 179. To 
fry lampreys, ib. To pot lam- 
preys, 231. 

Larxs, ſauce for, 5. Directions for 
roaſting larks, 14. How to dreſs 
larks, 96. To dreſs larks pear 
faſhion, 97. To chuſe larks, 322. 

Lemon ſauce for boiled fowl, how 
to make, 69. To make lemon 
tarts, 145. To pickle lemons, 
266. To make lemon cheeſe- 

. Cakes, two ways, 279. To make 
lemon cream, two ways, 281, 
How to keep lemons, two ways, 
311. To make a lemoned ho- 
ney-comb, 352. A lemon tower 
or pudding, 357. To make the 
clear lemon cream, ib. 


LeTTUCE-STALKsS, to dry them, 


Love how to chuſe, 324. 

Limes, how to pickle, 269. 

I.Ix G, how to chuſe, 324. 

LiIx NEN, how to take iron molds 
out of, 334. wo 

Lry-$ALVvE, a fine one, 383. 

Livers, how to dreſs livers with 
muſhroom ſauce, 69. A * 


e. EtX 


pf livers, 111. A liver pudding 
boiled, 245. | 

Loay, how to make butter'd loaves, 

191. To make a boiled loaf, 

4 16. 


155 Io bern 85 how to butter lobſters, 
two ways, 185 . 


How to roaſt 


lobſters, 186. * To make a lob- 


ſer pye, 228. To pot a lobſter, 


230. To chooſe lobſters, 325. 
M 


Macxtroons, how to make, 276. 
Mackret, how to broil, 172. To 
broil mackrel whole, 74. To 
pickle or bake mackrel to keep 


all the year, 229: To ſoule 
mackrel, 230. Jo pickle mac- 


krel, called caveach, 259. To 


chooſe mackrel, 324. Mackrel 
dreſſed the Italian way, 343. 
The way of curing mackrel, 381. 
To dreſs cured mackrel, ib. 
Ma p- Dod, two cures for the bite 
of, 328, 329. | 
Mapz-Dis Es, 21, 103. Rules to 
be obſerved in all made- diſhes, 
102. A pretty made-diſh, 162. 
Mali cAk ES, how to make, 276. 


Md, directions tothe houſe-maid, 


330. 
Mac, fruits then laſting, 325. 
Maark, a fiſh, how to chooie, 322. 
MAAMALADE of oranges, how to 
make, 301. To make white 
marmalade, ib. Red marmalade, 
302, Marmalade of eggs the 
Jews way, 345. + Marmalade of 
cherries, 353. Of quince white, 
| Mikes, how to make a marrow 
pudding, 131. 
Mar, che product of the kitchen 
andi fruit garden this month, 326. 
Me Ab, how to make, 353. To 
make white mead, 374. 
Mar, how to keep meat hot, 14. 
To prerent its ſticking to the 


bottom of the pot, 48. To pre- 
ſerve ſalt meat, 339. 3 2 * 
Mil x, how to make rice milk, 153. 
Artificial aſſes milk, 239. Cows 
milk next to aſſes milk, ib. To 
make milk water, 316, 373. 
Milk ſoop the Dutch Way, 342. 
Mirrzr pudding, to make, 20g. 
Mr1xce-eits, the beſt way to make 
them, 142. To make Lent 
mince-pies, 228, | : 
MixT, how to diſtil mint, 314. 
Moonsnine, how to make, 289. 
Murrixs, how to make, 298. 
MuLBERRIES, how to make a pud- | 
ding of, 220. 
MusHRooM, how to make muſh- 
room ſauce for white fowls of all 
ſorts, 67. For white fowls boil- 
ed, ib. To make a white fricaſey 
of muſhrooms, 191. To ragoo 
muſhrooms, 198.' To pickle 
muſhrooms for the ſea, 241. To 
make muſhroom powder, 242. 
To keep muſhrooms without 
pickle, ib. To' pickle muſh- 
rooms white, 266. To make 
pickle for muſhrooms, ib. 312, 
To raiſe muſhrooms, 372. 
MvusseL, how to make muſſel ſoop, 
149. To ſtew or dreſs muſſels, 
three ways, 187. To make a 
muſſel pye, 228. To pickle 
muſſels, 269 2 
Morro, how to roaſt mutton, 2 
12. The ſaddle and chine of mut- 
ton, what, 2. The time requir- 
ed for roaſting the ſeveral pieces 
of mutton, 12. To roaſt mut- 
ton veniſon faſhion, 10. To 
draw mutton gravy, 18. To ra- 
goo a leg of mutton, 22. To 
collar a breaſt of mutton, 31. 
Another way to dreſs a breaft of 
mutton, ib. To drels a leg of 
mutton a la royale, 44. A 15 
of mutton a la hautgout, ib. _ 


— . 
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INDEX 
roaſt a leg of mutton with oy- 


ſters, 45. To roaſt a leg of mut- 
ton with cockles, ibid. A 
ſhoulder of mutton in epigram, 
ibid. A harrice of mutton, ibid. 
To French a hind faddle of mut- 
ton, ibid. Another French way 
called St. Menchout,. 46. To 
make a mutton haſh, 47. A ſe- 
cond way to roaſt a leg of mut- 
ton, with oyſters, ibid. To dreſs 
a leg of mutton to eat like veni- 
fon, 48. To dreſs mutton the 
Turkiſh way, ibid. A ſhoulder 
of mutton with a ragoo of tur- 
nips, ibid. To ſtuff a leg or 
ſhoulder of mutton, 49. Baked 
mutton chops, 50. To boil a 
leg. of mutton-like veniſon, 65. 
Mutton chops in | diſguiſe, 73. 
Mutton kebobed, 100. To dreſs 
a neck of mutton called the haſty 
diſh, ibid. To hafts cold mut- 
ton, 115. To haſh mutton like 
. veniſon, ibid. To make mutton 
gravy, 122. Mutton broth, 126. 
utton pye, 136. Mutton 
broth for the gel, 233. To 
make it for very weak people, 
ibid. To make mutton hams, 
258. How to chuſe mutton, 
318, 


NecTARINEsS, how to pickle, 265. 
NoxFoLs dumplins, how to make, 
221, 
Nox rn lady, her way of jarring 

cherries, 300. 
NovemBtr, the product of the 
kitchen and frait-garden this 
month, 328. | 
Nuns-cake, how to make, 273. 
| O 


OaT-pudding, how to bake, 1 30. 
245. Oatmeal haſty- pudding, 
how to make, 155. Oatmeal 

pudding. 206, 245. Oatmeal 


flummery, 287. Oat-cakes, 298. 
Ocronꝝ x, the product of the kitch- 
en and fruit garden this month, 
327. | 0 
Orivx, how to make an olive pye, 
135. phe 7 92 
8 how to make a ragoo of 
onions, 110. An onion ſoop, 
148. An onion pye, 224. To 
- pickle onions, 265, 3132. T0 
make onion ſoop the Spaniſh 
way, 342. | 
Ox Ax GE, how to make orange 
tarts, 145. — fool, 153. 
Orange puddings four ways, 207. 
208. An orangeado pye, 224. 
Orange butter, 280. Orange 
cream, 282. Orange wine, 291. 
To make orange wine with rai- 
. fins, ibid. Orange marmalade, 
301, 355. How to preſerve 
oranges — 302. To make 
orange wafers, 1; Orange 
cakes, ibid. — — 
346. Orange biſcuits, 364. | 
OKkTOLANS, bow to dreſs, 96. 
Oven for baking, how to be built, 


300. 

Ox, how to bake an ox's head, 20. 
To ſtew ox palates, 22. To 
fricaſey ox palates, 43. To 
roaſt ox palates, ibid. To 

pickle ox palates, 108. Ox pa- 
ates baked, 118. How to make 
gravy of ox kidneys, 121. Ox 
cheek pye, 139. 

Oxroxd, how to make an Oxford 
. pudding, 133. | 
Orsrzxs, how to make à ragoo of, 
110. To make mock oyſter 
ſauce; either for turkies or fowls 
boiled, 67. To make an oyſter. 
ſoop, 150. Oyſter fance; 17. 
To make collops of oyſters, 186. 
To ragoo oyſters; 188. To make 
oyſter loaves, 193. How to 
pickle oyſters, 269. N 
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Paco-Litta, or Indian pickle, 

how-to make, 377. : 
Pain Papo, how to make, 163. 
PanaDa, how to make, 320. 
Pancakes, how to make, 159. To 

make fine pancakes four ways, 

160. Rice pancakes, 161, _ 

" PaRSLEY, now to dittil, 314. 
Parsni1es, how to dreſs, 16. How 
to ſtew, 195. To maſh, ib. 
PARTRIDGE, ſauce for partridge, 

15. Direct. for maſhing partrid- 


ges, 14, 91. To boil partridges, 


2 To dreſs partridges a la 
iſe, 92. To make partridge 
; Pains, ibid. The French way 
of dreſſing partridges, 103. Ano- 
ther way to boil partridges, 
235. How to chuſe a partridge, 
cock or hen, 4322. | 
PasT1E, how to make little paſties, 
117. To make petit paſties for 
garniſhing of diſhes, ibid. How 
to make veniſon paſty, 140. 
To make paſty of a loin of mut- 
ton, 141. | 
Peacnts, to pickle, 263. How 
to make ſyrup of peach bloſſoms, 
304. How to preſerve. peaches 
two ways, 307. How to dry 
peaches, 347. | 
PART, to make ſugar of pearl, 


340. | 
Pears, how 2 — 9 oor 
pears in a ſaucepan, 162. 
ſtew pears . ibid. How 
to make pear pudding, 220. 
Pear pye, 225. To keep pear 
plumbs for tarts or pies, 311. 
ow to dry pears without ſugar, 
344- To dry pear plumbs, 359. 
Pe as, how to ſtew peas and lettuce, 
111. How to make a green pea 
ſoop, 124. A white pea ſoop, 
two ways, 125. How to make 


peas ſoop for a faſt-dinner, 146. 


- 
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To make a green peas ſoop for 
ditto, two ways, 147. How'to 
make peas porridge, 152. 'To 
dreſs peas Frangoiſe, 203. Green 
. peas 475 = wing) 25 — 1 
peas pudding, 246. To kee 
Saks ps till Chriſtmas, "4 
376. Another way to preſerve 
green peas, ibid. To ſtew green 
peas the Jews way, 341. A Spa- 
niſh peas ſoop, 342. Ano! 
way to dreſs peas, 343. 
Pirow, how to make it. the In- 
dian way, 101. Another way 
how to make a pellow, 102. 
PzennY-ROYAL, how to diſtil, 311. 
PeyPER cakes, how to make, 274. 


PREASANTS may be larded, 11. 


To roaſt pheaſants, 93. To 
. ſtew pheaſants, ibid. To dreſs 
a pheaſant a la braiſe, 94. To 
boil a pheaſant, ibid. To chuſe 
a cock or hen pheaſant, 322. 
To chuſe pheaſant poults, ibid. 
P1ckLE, to pickle ox palates, 108. 
To pickle pork, 256. A pickle 
for pork which is to be eat ſoon, 
257. To pickle mackrel, called 
caveach, 259. To pickle wal- 
nuts green, 60, To pickle 
. walnuts white, ibid. To pickle 
walnuts black, 261. To pickle 


gerkins, 262. To pickle large 


cucumbers in ſlices, ibid. To 


ickle aſparagus, 263. To pic- 


e peaches, ibid, To pickle 
raddiſh pods, 264. To pickle 
French beans, ibid. To pickle 
cauliflowers, ibid. To pickle 
beet-root, 265, To pickle 
white plumbs, ibid. To pickle 


neRarines and apricots, ibid, 


To pickle onions, ibid. To 
_ pickle lemons, 266. To pickle 
muſhrooms white, ibid. To 
make pickle for muſhrooms, ib. 
To pickle codlings, 267. To 

| pickle 
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pickle red cuttants, ibid. To 
pickle fennel, ibid. To pickle 

pes, ibid. To pickle bar. 
2 268 To pickle red 


cabbage, ibid. To pickle gol- 


den pippins, ibid. To pickle 


ſtertion buds and limes, 269. 
To pickle oyſters, cockles, and 


muſſels, ibid. To pickle young 
fuckers, or young artichokes, ib. 
To pickle artichoke bottoms, 


270. To pickle ſamphire, ibid. 


To pickle elder ſhoots in imita- 
tion of bamboo, ibid. Rules to 
be obſerved in pickling, '-271. 
To pickle ſmelts, 308. Fur- 
ther directions in pickling, 339. 
To make a pickle for fine purple 
cabbage, 372. To make paco- 
lilla, or 

To pickle a buttock of beef, 
382. ö 


PipGeons, directions for roaſting 


pidgeons, 6, 8, 14. To broil 
pidgeons, 6. To make a fri- 
caſey of pidgeons, 25. To boil 
geons, 85. To a la daube 
pidgeons, ibid. Pidgeons ou 
pour 86. Pidgeons ſtoved, ib. 
idgeons ſur tout, ibid. Pid- 
geons' in compote, with white 
ſauce, 87. To make a French 
pupton of pidgeons, ibid. Pid- 
geons boiled with rice, ibid. 
Pidgeons tranſmogritied, 88. 
Pidgeons in fricandos, ibid. Ta 
— pidgeons with a farce, 88. 
To dreſs pidgeons a ſoleil, 89. 
Pidgeons in a hole, ibid. Pid- 
ons in pimlico, ibid. To 
jug pidgeons, ibid. To flew 
pidgeons, go. To dreſs cold 
pidgeons, 114. To make a pid- 
geon pye, 137. To boil pid- 
geons for the ſick, 235. To 


pot pidgeons, 251. To chuſe 
pidgeons, 322. : To fricaſey 


veal 


ndian pickle, 377. 


pidgeons the Italian way, 369. 


Pires, how to make a very fine 


ſweet lamb or veal pye, 134. 
To make a p ur del lamb or 
e, Bid. A favory veal 
pye, N. A ſavory lamb or veal 
pye, 135. A calf's- foot pye, ib. 
An olive pye, ibid. How to ſez- 
ſon an egg pye, 136, To make 
a mutton Pye, ibid. Lo make 
a beef-ſteak pye, ibid. To 
make a ham pye, ibid. How to 
make a pidgeon pye, 137. To 
make a piblet pye, ibid. To 
make a duck pye, ibid. To 


make a chicken pye, 138. To 
make a Cheſhire pork pye, ibid. 


A Devonſhire ſquab pye, ibid. 
An ox cheek pye, 139. A 
Shropſhire pye, ibid. A York- 


ſhire Chriſtmas pye, ibid. A 


gooſe pye, 140. A calf*s.head ' 


pye, 141. The beſt way to 


make mince pies, 142. To 
make cruſts. for great pies, 145. 


To make an artichoke pye, 223. 


A ſweet egg pye, ibid. A po- 
tatoe pye, 224. An onion pye, 
ibid. An orangeado pye, ibid. 
A Kirret pye, ibid. An apple 

e, 225. A cherry pye, ibid. 
plumb pye, ibid. by ſe- 
berry pye, ibid. A ſalt fiſh pye, 
ibid. A carp pye, 226. A 


ſoal pye, ibid. An eel pye, 


227. A herring pye, ibid. A 
ſalmon pye, ibid. A lobſter 
ye, 228, A muſſel pye, ibid. 
o make Lent mince pyes, ibid. 
A fowl-pye, 246. A Cheſhire 
pork pye for ſea, 247. To 


make-fiſh pies the Spaniſh way, 


345- 


Pie, how to roaſt, 3, 13. Sauce 


for a roaſted pig, ib. Different 
ſorts of Sauce for pig, 4. To 


roaſt the hind quarter of a pig 


6. 
p 
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lamb faſhion; ib. How to bake 
. pig, ib. To drels pigs petty 

toes, 47. Various ways of drefl- 
ing a pig, 60, 61. A 


pig in 
jelly, 62. A pig the Pench 1 


way, ib. A pig au pere-douillet, 
tb. A pig matelote, 63. A pig 
alike a fat lamb, ib. To dreſs a 
pig with the hair on, ib. A 
pig with the ſkin on, 64. How 
to collar a pig, 254. 
Pik, how to dreſs a pike, 120, 
75 To pot a pike, 231. To 
uſe pike, 324. 
Preerxs whole, how to ſtew, 162. 
How to preſerve pippins in jelly, 
349. To preſerve pippins in 
flices, 361. . 
PxTH, to make a pith pudding, 130. 
PLAaGvE, tomake plague water, 315. 
A receipt againſt the plague, 
2 


Pw to boil plaiſe, 235. How 
to chuſe plaiſe, 325, 
PLoveRrs, to dreſs them ſeveral 
ways, 96. To chuſe plovers, 322. 
Prunus, to make plumb porndge 
for Chriſtmas, 122. A boiled 
plumb pudding, 131. Plumb 
porridge, 154. Plumb gruel, 
ib. A White pear plumb pud- 
ding, 218, 220. To pickle 
white plumbs, 265. To make 
little plumb cakes, 278. To 
preſerve the large green plumbs, 
307. To keep pear plumbs for 
tarts or pies, 311. To dry 
plumbs, 346. How to preſerve 
umbs green, 354. To pre- 
ſerve white pear plumbs, 358. 
Pocxky-soor, how to make, 127. 
Porr x water cordial, how to make, 


4 N 
Pas how / to roaſt the different 
pieces of, 3, 12. Gravy or ſauces 

for pork, 3. To boil pickled 
Pork, 20. To fluff a chine of 
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pork, 60. To dreſs loin of pork 
with _ : Ot, * preſerve 
or pickle pigs feet a 108. 
A Cheſhire pork pye, 138. Pork 
broth, 234. Pork pudding; 244. 
A Chefhire pork pie for ſea, 247. 
To pickle pork, 256. | Pork 
- Which is to be eaten ſoon, 267. 
Pork hams, 258, The ſeaton 
for pork, 318. To chuſe pork, 
319. 6 | 1 
PorkIDboe, how to make plumb, 
porridge for Chriſtmas, 122. Peas 
porridge, 152. Plunib porridge 
| or- barley gruel, 154. 
Po&T ABLE ſoop, how to make, 128. 
PorTUuGaL cakes, howto make, 274. 
Poss Er, how to make a ſack poſſet, 
three ways, 15 5. |; | 
PoTaTOESs, ſeveral ways of drefling. 
potatoes, 16. To make pota- 
toe cakes, 192. Potatoe pud- 
ding, ſeveral ways, 193, 206, 
207. Potatoes like a collar of 
veal or. mutton, 193. To broil 
potatoes, ib. To fry potatoes. 
ib. Maſh'd potatoes, 1b. A 
tatoe pye, 224. | * 
oT, how to pot a lobſter, 230. 
Eels, 231. Lampreys, ib. Charrs, 
ib. A pike, ib. Salmon, two 
ways, 232. Pigeons, 25 1. A cold 
tongue, beef, or veniſon, 252. 
Veniſon, ib. A tongue, ib. A 
fine way to pot a tongue, 253. 
To pot beef like veniſon, ib. 
Cheſhire cheeſe, -254. To fave 
potted birds, 259. 
PoTTactbrown, how to make, 374. 
To make white barley pottage 
with a chicken in the middle, 


375+ = 
PouLTRY, directions concerning 
roaſting poultry, 14. Seaſons for 


different kinds of poultry, 320. 
321, How to chuſe poultry, 
n g 

Powo x, 


fl 1 N D E X. 
Pownet ſweet, how to make for 
cloaths, 366. 

Prawns, how to ſtew, 186. How 


to chuſe prawns, 325. 


PazseRve, how to preſerve cocks- 


combs, 107. To 2 or 

ickle pigs feet and ears, 108. 

o preterve apricots, 304, 348. 
Damſons whole, 305% Gooſe- 
berries whole, 16. White wal- 
nuts, 306. Green walnuts, 
ib. Large green plumbs, 307. 
Peaches, two ways, ib. Arti- 


chokes all the year, 309. French 


beans all the year, 310. Green 
peas till Chriſtmas, ib. Another 
way to preſerve green peas, ib. 
Green gooſeberries till Chriſt- 
mas, ib. Red gooſeberries, 311. 


Walnuts all the year, ib. Le- 


mons, two ways, ib. White 


bullice, pear plumbs, or dam-- 
ſons, &c. for = or pies, ib. 
ve 


358. To preſerve artichokes the 
Spaniſh way,. 344. Pippins in 


Jelly, 349. White quinces whole, 


351. Apricots or plumbs green, 
354. Cherries, ib. 359. Bar- 
berries, 955. White pear plumbs, 
358. Currants, ib. Raſpberries, 


1b. Pippins in ſlices, 361. The 


Jews way of preſerving ſalmon, 
and all forts of fiſh, 376. To 
preferve tripe to go to the Eaſt- 
Indies, 379. | 


Pa uan pudding, to make, 220. 
Puppixc, how to bake an oat pud- 


ding, 130. How to make a 
calf's foot pudding, ib. A pith 
pudding, ib. A marrow pud- 
ding, 131. A boiled ſewet pud- 
ding, ib. A boiled plumb pud- 
ding, ib. A Yorxſhire pudding. 
ib. A ſleak pudding, 132. A ver- 
micella pudding with marrow, 
ib. An Oxford pudding, 133. 
Rules to be obſerved in making 


ib. 210. 


uddings; Kc. 133. How to 
ks As almond puddings, - 
166. An oatmeal pudding, 206. 


A potatoe pudding, three ways» 
ib. 207. An orange puddings 


four ways, ib. 208. A lemon 
pudding, 208. An almond pud- 
dings — to 1 
mond pudding, 209. 
daa id. "A millet pudding, 
ib. A carrot pudding, two ways, 
To make a cowſlip 
pudding, ib. A quinee apricot, 
or white pear plumb pi * 2 


ib. A pearl barley pudding, ib. 


A French barley pudding, 211. 
An apple pudding, ib. An Ita- 


lian pudding, ib. A rice pud- 


ding, three ways, ib. 212. To 
boil a cuſtard pudding, ib. A 
flour pudding, ib. A batter 
pudding, '213. A-batter pud- 
ding without eggs, ib. A grate- 
ful pudding, ib. — 
ding; ib. A ſine bread pudding, 
214. An ordinary bread pud- 
ding, ib. A baked bread pud- 
ding, ib. A cheſnut pudding, 
215. A fine plain ba od pd 
ding, ib. Pretty little cheeſe- 
curd puddings, ib. An apricot 
pudding, 216. The "Ipſwich 
almond pudding, 1b. ver- 
micella pudding, ib. To make 
puddings for little diſhes, 217. 


A ſweet- meat pudding, ib.” A 


fine” plain pudding, id. Anta 


N ſia pudding, 218. A bread and 


butter pudding, ib. A bolted 
rice pudding, ib. A cheap nice 
pudding, ib. A 2 rice 
a 


An oh pudding; 220. 
palin. We A et pods 
ing, ib. A ſewet pudding, 
| . 4 liver puddin boiled, 
ib. An oatmeal pudding, ib. 
To bake an oatmeal pudding, 
. ib. To bake a rice pudding, 
ib. To make a peas pudding, 
246. Almond hogs puddings, 
three ways, 248, 249. Hogs 
puddings with currants, 249. 


lack puddings, ib. A pudding 
with the blood of a gooſe, 250. 


To make Engliſh Jews puddings 
for ſixpence, 375. Carolina rice 
pudding, 383. e 
PuFF-PASTE, how to make, 145. 
PuLLETS, how to dreſs pullets a la 
Sante Menehout, 72. 

Pur ron, how to make a pupton of 
'- apples, 161. | 

Pys, See PIE, 


Quince, to make a quince pud- 
ding, 210. Quince wine, 293. 


JI 0o preſerve red quinces whole, 


303. To make jelly for quin- 
ces, ib. To make fyrup of 
quinces, 304. Quince cakes, 
307. To preſerve white quinces 
whole, 351, To make marma- 
lade of quinces white, 354. 


Qu1Rs of paper pan-cakes, how to 


e, 160. 5 | 
ABBI r, ſauce for boiled rabbits, 9. 


How to roaſt rabbits, 11. Sauce 


for roafted rabbits, ib. How to 

roaſt a rabbit hare faſhion, ib. 
To fricaſey rabbits, 23. To 
dreſs Portugueſe rabbits, 98. 
Rabbits ſurpriſe, ib. Io boil 
- rabbits, 99, 234. To dreſs rab- 
bits in caſſerole, 99. To make 
a2 Scotch rabbit, 19go. A Welch 
rabbit, ib. An E 


».” 
bits 6 223. 
- ”® a 5 X ay 0 0 
* * 


* 8 
2 


— nglifh rabbit, 
_ two Ways, ib. 10 chuſe rab- 


II N Dead &. 


A pork Rabpis u pods, to pickle, 264. 
„&c. pudding, 244. Arice Ra coo, how to ragoo a leg of mut- 


ton, 22. Hogs feet and ears, 
25. A neck of veal, 28. A 
breaſt of veal, two ways, 29. 


A piece of beef, 33. Cucum- 


bers, 109. Oyſters, 110, 188. 
Aſparagus, 110. Livers, 111, 
Caulifiowers, ib. Gravy for a 
ragoo, 121. To ragoo endive, 


188. French beans, 189, 196. 


agoo of beans with a force, 
96. Beans ragoo'd with a cab- 


R 

I 
bage, 197. Beans ragoo'd with 
parſnips, ib, Beans ragoo'd with 
potatoes, ib. To ra 


ſellery, 
198. Muſhrooms, ib. A ra- 
goo of eggs, 199. Beans in ra- 
goo, 202. Ne ere 


Ratsin wine, how to make, 291, 


350. 


RAsrEARY, to make raſpberry 


giam, 286. Raſpberry wine, 


294. To preſerve raſpberries, 


358. 


RaATAPIA, how to make a rataſia 


pudding, 218. To make rata- 
fia cream, 283. | 


Rep marmalade, to make, 302. 
RI BBAND jelly, to make, ws 
Rice, how to boil rice, 101; How 


to make a rice ſoop, 15 1. A 
rice white pot, 152. Rice milk, 
153. Rice pancakes, 161. 
rice pudding, four ways, 211, 
242, 244. A boiled rice pud- 
ding, 218. A cheap rice pud- 
ding, ib. To make a cheap plain 
rice Nn 219. To make a 


cheap baked rice pudding, ib. A 
rice pudding baked, 245. 
Ricn, Mr. a diſh. of mutton con- 


trived by him, 100. 


Ros r iN, directions for, 1, 12, 15. 
Io roaſt beef, 2, 12. 


Mutton, 


ib. Lamb, 2. Houſe lamb, 13. 
Veal, 2, 13. Pork, 3, 13. A 
| . P18» 


— 


r WS. 
* 


* 


IN D E X. 


f 


pig, ib. The hind quarter of a Sarrion cake, how to make, 253. 


pig lamb faſhion, 4. Geeſe, 
. turkies, &c. 5, 6, 13. Wood- 
cocks. and ſnipes, 6, 14. A 
.. hare, 6, 13. To roaſt veniſon, 
10. Mutton veniſon faſhion, 


ib. To roaſt a tongue or udder, 


11. Rabbits, ib. To roaſt a 
rabbit hare faſhion, ib. To roaſt 


a fowl - pheaſant faſhion, ib. 


Fowls, 14. Tame and wild 
. ducks, teal, wigeons, woodcocks, 
ſnipes, partridges, and larks, ib. 
To roaſt a turkey the genteel 
way, 32. Ox-palates, 43. A 


leg of mutton with oyſters, 45. 


A leg of mittton with cockles, 
ib. A pig with the hair on, 63. 
A pig with the ſkin on, 64. To 
_ roaſt tripe, 66. A turkey, ib. 
To roaſt a fowl withcheſnuts, 72. 
Chickens roaſted with forcemeat 
and cucumbers, 74. Directions 
for roaſting a gooſe, 81. A green 
gooſe, 82, To roaſt pidgeons, 
84. To roaſt pidgeons with a 
_ farce, 88, To roaſt a calf's liver, 
91. Partridges, ib. Pheaſants, 
. Snipes or woodcocks, 94. 
a To roaſt a_cod's head, 168. A 
piece of freſh ſturgeon, 180. A 
fillet or collar of ſturgeon, 181. 
\ . To roaſt lobſters, 185. 
Roors, directions for dreſſing them, 
8 
Ro 8, how to make conſerve of 
red roſes, 303. To make ſyrup 
of roſes, ib, To diſtil red roſe · 
ain © 
Rovar fritters, how to make; 157. 


Rurrs and Bug. Lincolnſhire 


birds, how, to 
chuſe ruffs, 322. 
8. 


is, 96. To 


Sack poſlet, how to make, three 
ways, 155. To make ſack eream 
like butter, 361. 


Sacoe pudding, how to make, 209. 
To bil * 2374 EO * 
SALAMONGUNDY, how to make, 
three ways, 116, 117. To make 
ſalamongundy for a middle diſh - 
at ſupper, 1638. 4 
SALLaD, how to dreſs brockely in 
ſallad, 192. To raiſe à fallad 
in two hours at the fire, 31 3. 
SALMON, how to broil, 171,173. 


To dreſs a jole of pickled fal 
mon, ib. To bake ſalmon, ib. 


To dreſs ſalmon aucourtBowillon, 
177: Salmon a la braiſe, ib. 
Salmon in caſes, 178. To make 

a ſalmon pye, 227. To collar 
ſalmon, 228, 255. To chuſe 

ſalmon, 324. Pickled falmon, 
325. The Jews way of preſerr- 
ing ſalmon, 278. Dried ſalmon, 
how to dreſs, 380. © Y 

SALoP, how to boil, 237. "=, 
SAMPHIRE, how to Ralle, 270. 
SALT, what kind beſt for preſerving 
meat or butter, 339. 
SaTTINs, white: or flowered filks, 
with gold and filver in them, how 
to clean, 306. ; 
SAUCE, how to make a rich and 
cheap ſauce, Pref. ii. | How to 
make differe - nt „ A 
ig, 4. Sauce for a pooſe, 5. 
A rarkey, ib Fowls, W Ducks; 
ib. eaſants and partridges, 

ib. Larks, ib. Different 7 

of ſauce for a hare, 7. Directi- 
ons concerning the” ſayce for 
ſteaks, 8. Sauce for 'a* boiled 


7 tui x 5 Is A boiled g ſe, ib. 
Boiled dus 


_ ferent ſorts of ſuuce for veniſon, 
10. 1 ſauce either for tur- 
kies or 


Is boiled, 67. Muh- 


y rom ſauce for white fowls of all 0 


ſorts, ib. Muoſhroom ſauce for © 
vis fowls boiled, ib.  Sellery 
D dz ; * fauce « 


ks or rabbits; ib. Dif- 


- auce eicher for roaſted or boiled 
fowls, turkies, partridges, or 
any other game, ib. Brown ſel- 

lery ſaute, ib. Egg ſauce for 
roaſted chickens, ib. Shalot 

_- ; fauce for roaſted fowls, ib. Sha- 

lot ſauce for a ſcragg of mutton 

boiled, 69. To dreſs livers with 
- muſhroom ſauce, ib. To make 

2 pretty little ſauce, ib Lemon 
_ © ance for boiled fowls, ib. Sauce 
"For a-brace of partridges, phea- 

© fants, or any thing you pleaſe, 
106. Fiſh ſauce with lobſter, 
118. Shrimp ſauce, 119. Oyſ- 
ter ſauce, ib. Anchovy ſauce, 
ib. Gravy for white ſauce, 121. 

- » Fiſh ſauce to keep the whole 

year, 241. | 

Sausacgs, how to fry, 113. To 

make fine Guſages, 250. Com- 
mon ſauſages, 251. Bolognia 
ſauſages; ib. Hamburgh fauſa- 
ges, 370. Sauſages after the 

Ws © man way, ib. 

Sz vors forced aid ſtewed, how to 

Actress, 113. | . 

SCARE, how to ſcare a hare, 97: 

E SCATE, how to mabe a ſcate ſoop, 

| 150. Tocrimp ſcite, 182. To 

"= ſeate white, ib. To fri- 

ceaſey it brown, ib. To chuſe 

—_ .. 

Scorrors, how to ſtew, 187. 
Score, how to dreſs Scotch co!- 

lops; 21. To dreſs white Scotch 
cCollops, ib. Scotch collopis 2 Ia 

Freg is, 55. Scotch collops 

flluarded, 56. To do them white, 

ib. Scotch chickens, 77. Scotch 
- barley broth, 126. 4 m ake a 


— 


way to make a pudding wit h the 
| blood of a gooſe, 250. Fo nyake 
=» Scotch haggaſs, 376. To 
make it fweer with fruit, ib. 
=— Sexv-carz,howto make, 27 2,2 73. 
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SELLERY-SAUCE, how to make, 
for roaſted or boiled ſowls, tur- 
kies, partridges, or- any other 
e, 67. To make brown ſel - 
ery ſauce, 68. To ragoo ſellery, 
198. Fry'd ſellery, 205. Sellery 

with cream, 206. e 

SEPTEMBER, the product of the 


kitchen and fruit garden this 


month, 327. 

SeweT, to make a boiled ſewet 
pudding, 131. Sewet dump- 
lings, 133 

SH4aD, how to chuſe, 324. _ 

SHALOT, to make ſhalot ſauce for 

-" roaſted fowls, 68. For a ſcrag 
of mutton boiled, 6g. _. 

SHEEP, to bake a ſheep's head, 28. 

| Todreſs ſheep's rumps with rice, 
49. The different parts of a 

ſheep, 317. | 

SHREWSBURY-CAKES, how to 
make, 276. | 


Sus tur ſauce, how to make, 119. 


To broil ſhrimps, 171. To ftew 
ſhrimps, 186. To grill ſhrimps, 
193. To dreſs butter'd ſhrimps, 
194. To chuſe ſhrimps, 325. 
SHROPSHIRE pye, to make, 139. 
$1Lx, directions for them, 233. 
S1LK, how to clean, 366.<See SaT+ 
TIN. | | 
SILVER-LACE, how to clean, 365, 
SKIRRET, to make fkirret fritters, 
157, To fricaſey Kirrets, 189, 
To make a ſkirret pye, 224. 
Si 1p-coarT cheeſe, to make, 373, 
SmELTs, how to pickle, 408. To 
fry ſmelts, 213. To chuſe ſmelts, 
324. 


$x1PEs, how to roaſt, 14, 94- To 
« dreſs ſnipes in a ſurtout, 95. To 


boil ſaipes, ib. To chuſe ſnipes, 


322. 1 
Swow-BALLSs, Carolina, how to 


make, 383. 


Soals, how to fricaſey foals white, 


183. 


CIA tt oa 


AA 


INDEX. 


foals © brown, 
To 
o chuſe 


To fricaſey 
To boil ſoals, 18. 
make a ſoal pye, 2 26. 

ſoals, 324. 
Soor, how to make a erawf d ſoop, 


183. 
ib. 


123, 148. 
123, 243. 
124. A White peas ſoop two 
ways, 128. A cheſnut ſoop, 


ibid. Pocket ſoop, 127. Por- 


table ſoop, 128. Rules to be 


obſerved in making ſoops, 129. 
To make peas ſoop, 146, 243. 
A green peas ſoop two ways, 147. 


To make ſoop me ibid. 
An onion 4 N Ss "An cel 
ſoop, ibid. A muff ſoop, 149. 
A ſcate or thornback ſoop, 150. 
An oyſter ſoop, ibid. An al- 
mond ſoop, ibid. A rice ſoop, 
151. A barley ſoop, 
turnip ſoop, ibid. An ifs ſoop, 
152. o make Spaniſh ſoop, 


3 
Sonnet: to dreſs with eggs, 191. 
SOUR CROUT, how to 1 75 
SrAxIsE fritters, to make, FA 
Spinacn, how to dreſs, 15 194. 
To dreſs ſtewed ſpinach and 


eggs, 194. How to boil ſpinach 
you have not room on the 


when 
fire to do it by itſelf, ib. Ho- 
to make a ſpinach puddir a - 7 

SPOONFUL pudding, how 2 wake, 
220. aw 


A good gravy foop, 
A green peas ſoop, 


To ſtew tripe, 26% To e 8 
tu 
kn le of veal two ways} 33. 
Beef ſteaks, 38. To ftew a 
rump of beef two ways, 


mn e boat. qr-thomlingals 


French way, 41. Beef gobbets, 


ib. Neats ton whole, 43. 
A lamb or calf's head, 524 by 


or fowl, 32. To ftew a 


4. A 


turkey or fowl,- in ſellery ſauce, ; 


68. A turkey brown twoways; 


70. A pretty. way of -Rewing 


chickens, 76. To OI 19, 
hx Giblets two ways, 83, 84. 
o ſtew pigeons, 90. A 


- pheaſant, 93. A bare, 99. To 


ſtew cucumbers, 109, 195, 205. 
Stewed 
To . ſtew red cabbage,” 


To ſtew pears, 161. To ſte 


pears in a ſauce pan, 162 Pipe. 


_ ſtew. pears le, ibid. 
pins whole, ib. A — — 
carp, 166, To ſte cod, 169. 
Eels, 175. To ſtew eels win 
broth, ib. To ſtew 


| prawns, 
. » ſhrimps, or craw-fiſh, 1856. To 
. ſtew muſſels three ways, 187. 


Scollops, ib. To ftew: 
and eggs, 494. To Row CREE 
ſnips, 195. 

S$T11.1,, howto qe th ordinary fill, 

313. . MF. o wor 


Srocx isn, te draſs, 379, 380. 


STAG's HEART Ways, how. to. Srurr, to fhuff-a'leg/or ſhoulder" 


make, 372. 
STEAKS, how to b. il, 7 


" Diree-... ; 


of mutton, 49. To ſtuff a cine 
of pork, 60. 100 LI 22 25 


tions concerning ths" ſauce for STURGEOR, how gr 


ſteaks, 8. How to make a ſteak 


pudding j 132: Beef lleakz after... 5 
To bell Aurgeen, w. Her - 
STEEL, how to k a cl ralitng, — 


the Prench way, 3 
366. 


STEEPLE cream, to male, 281. , Soca or RAA, hom to mal 


SreRTION buds, to pickle, 269. 


STEW, how to ſtew ox palates, 22. 


. freſh ſturgeon, 180. Tei a: 
fillet, or collar of organs il 


chuſe tturg-on, 3244 v 10 boo 
UCKERS, to pickle, 269, 310 


346. To clariſy ſugar after the 
Spaniſh way, 368. 


and lettuce, 111. 
112. 
_ Savoys forced and ſtewed, 263. 
ibid. A 


* 


Sus 


x 
„ 


} 


i: 


INDE X. 


Surry water, to make, 315. 
SWEETBREADS, how to fricaſey, 24. 
Sweetbreads of veal a la Dau- 


Phine, 57. Another way to dreſs 
_ . © ſweetbreads, 58. 


SwWEETMEAT pudding, 
make, 217. 


- SYLLaBuns, to make; 284. To 


ways, 164. To make a water 
tanſey, 203. A beantanſey, ib. 


make everlaſting ſyllabubs, ib. 
. ine ſyllabubs from the cow, 288. 
SYRINOE D fritters, do make, . 151. 
Sraur of roſes, how to make, $303. 
How to make ſyrup of citron, 
304. To make ſyrup of clove 
- -gilli-flowers, ib. To make ſyrup 
of peach bloſſoms, ib. To make 
fſyrup of . ibid. 


Tansty, to make a tanſey two 
Tak rs, how to make different ſorts 


of tarts, 144. To make paſte 
for tarts two ways, ibid. a 


- "Tear, how to roaſt, 14. 


Trek, how tofry, 168. To chuſe 


tench, 324. 5 
THoxnBack ſoop, how to make, 
150. 
White, 182. To do it brown, ib. 


To chuſe thornback, 324. 


Taz vsn, how to chnie, 322. 


Trarvss, how to make a liquor for 
a a child that has the thruſh, 240. 


Toast, to make fried toaſts, 166. 


'- © neats tongue, 43. 


* 
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er tongue, 253. 
s tongues, 339. 


'Toxc vs3'how to boil, 8. To roaſt; 
11. Fo: dreſs a tongue and ud- 

der forced, 42. To fricaſey 
neats tongues, ibid. To force 
To ſtew 
nate tongues whole, ibid. To 


pot u cold tongue, 252. To 


* waa, 


pot tongues, ibid. A fine way 
To pic- 


. = 


: 4 bd | ty ky , i by 
eee tort de moy, 143. To 
* 5 * $5 3 . 
a >. = KL ” * . 
. _ 


how to 


To  fricaſey thornback , 


make a buttered tort, 289. 
TREaCLE: water, howtomake, 314. 
TRIFLE, howto make atrifle, 284. 
TR1Pe, how to fricaſey, 24. To 
try tripe, 25. Toſtew tripe, ibid. 
- To roaſt tripe, 66. To preſerve 
tripe to goto the Eaſt Indies, 379. 
Taour, how to chuſe, 324. | 
TrureLEs and MorELs, ou in 
- ſauces and ſoops, 22. How to 
uſe them, ibid; | 
TurxBvuTrT, how to boil, 172. 
. How to bake a turbutt, ibid. To 

chuſe a turbutt, 324. 

Tuxk E, how to roaſt, 5, 13, 66. 
Sauce for a turkey, 5, 18, 67, 
121. Sauce for a boiled turkey, 

9. Turkies may be larded, 11. 
To roaſt a turkey the genteel 
way, 32. To ſte w a turkey, ib. 

To ſtew a turkey in ſellery ſauce. 

68. To dreſs a turkey or fowl 
to perfection, 70. To ſtew a 

turkey brown two ways, ibid. 

To ſouſe a turkey in imitation of 

ſturgeon, 256. To chuſe a cock 
or hen turkey or turkey poults, 

321. A turkey, &c. in jelly, 

333 A turkey ſtuffed after the 
Hamburg way, 370. Chickens 
and turkies the Dutch way, 371. 
TuRrx1Ps how to dreſs, 16. How 

to make turnip ſoop, 151. How 

to make turnip wine, 294. .. 
TurTLE, how to dreſs a turtle the 
| Weſt India Way, 331. To dreſs 
a mock turtle, 340. 


Varniss yellow, how to make, 
365. A pretty varniſh to colour 
little baſkets, bowls, or any board 
where nothing hot is ſet on, ibid. 

Up, how to roaſt, 11. | 

VAL, how to roaſt, 2, 13. To 

draw veal gravy, 18. To dreſs 
a fillet of veal with collops, 21. 
To fricaſey veal, 23. To ragoo 
a 


1 


w Fas» 


J 


a neck of veal, 28. To ragoo a 
breaſt of veal, 29. To dreſs'a 
breaſt of veal in hodge-podge, 
ibid. To collar a breaſt of veal, 
30. To ſtew a knuckle of veal, 
33. To dreſs veal olives, 37. 
Jo dreſs a ſhoulder of veal with 
a ragoo of turnips, 49. To dreſs 
veal ala Bourgeoiſe, $3: A diſ- 

uiſed leg of veal and bacon, ib. 

o make a pillaw of veal, ibid. 
To dreſs bombarded veal, + 
To make veal rolls, ibid. To 


make olives ef veal the French 


. veal a la Remontoiſe, ibid. 


way, 55. To make a ſavory 
diſh of veal, ibid. To make veal 
blanquets, 56. A ſhoulder of 
To 
dreſs ſweetbreads of veal a la 
Davphine, 57. How to mince 
veal, 114. To fry cold veal, ib. 
To toſs up cold veal white, ibid. 
'To make a florendine of veal, 
115. To make veal gravy, 122. 
To make a very fine tweet veal 


pye, 134. Two other ways to 


make a veal pye, ih. 135. To boil 
a ſcrag of veal, 233. To mince 
veal for the ſick or weak people, 


235. To collar a breaſt of veal. 


V 


254. How to make veal hams, 
257. Tochuſe veal, 318. 

ENISON, how to roaſt, 10. Dif- 
ferent ſorts of ſauce for veniſon, 


ibid. How to. keep veniſon 
ſweet, and make it when 


it ſtinks, ibid. To make a 
pretty diſh of a breaſt of veniſon, 
64. To boil a haunch or neck 
of veniſon, 65. To haſh veni- 
ſon, 115. To make a veniſon 

ſy, 143. Ta make ſea veni- 
on, 247. To pot veniſon, 252. 


To chuſe veniſon, 319, 320. 


The ſeaſon for veniſon, 320. 


VERMICELLA, how to make, 308. 


How to make a vermicella pud- 


/ 


1 


Wravess fiſh, how to broil, 172. 
WeLsx rabbits, how to —— 
* 


Wisruixs rs fool, how to 


WesTPHALIA, 4 
Wurrr cream, how to make, 284. 


CIE P ‚ 8 


ding, 216. To make a-ventii- 
cella pudding with marrow, 132. 
Vine-LEAves fritters, . how to 


* 


of codlings, plumbs, &. 


— To make white wafers, 1514. | 


To make brown wafers, ibid. 


* 
—% 


+ 


make, 158. nM 
Vinzcar, how to make, 312 
UxBr1DpGe cakes how 353. 
Warers, how to make fruit wafers 


To make gooſeberry wafers, . 


349. Orange wafers, 35 1. 
Fruit wafers, 355. a f 
Wal x urg, how to pickle green. 


260, 312. How to pickle them 
white, ibid. To pickle them 


black, 261. How to preſerve 


white walnuts, 306. To pte- 


ſerve walnuts green, ibid. Ho 


311. How to make walnut 


Warzz, how to make water frit- 
To make water- 
To make a water 


ters, 158. 

ſokey, 175. 
tanſey, i 
water, 236. 
gruel, 238. 


To make chicken 


Treacle water, 314. Black cherry 


water, ibid. Hyſterical water, ib. 


Red roſe water, 315. Surfeit 
water, ibid. Milk water, 316, 


372. 


Cordial poppy water, 374. 


153. 
See Hams., 


To make water 
Buttered water, 
238. Seed water, ibid. Barley 
water, 239. Walnut water, 313. 


The ſtag's heart water, - 
Angelica water, 373. 


to keep walnuts all the year, 
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To make whipt ſyllabubs, ibid. 
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Wairkror, howto make; 152, To \ 
WS... make 


Cherry wine, 293. 
"Birch wine, ibid. Quince —— 
ibid. Cowſlip wine, 294. 'Tur- 
pip wine, ibid. Raſpberry wine, 
ibid. Blackberry wine, z 350. 
* e . Nest — 8 6, 144 
e. bow co rat, i4 To ooccocks in a ſurtout, 95. 
12 3 "To boil woodcocks, ibid. To 
make , uſe woodcocks, . 
o 3 light wigs, ib. * Fl lines 2 My 
. way to make oo EAST p to m , 
2 85 221. To preſerve ;yeaſt for 
Va 2 how bel. 472. ſeveral months, 299. 
1 how to make raiſin wine, YELLOW VARNISH, to make, 365. 
291, 350. To make elder wine, VonksnInf pudding how to make, 
- Ibid. o make oran wine, 31, To make « Yorkſhire 
Ibid. Ale de wine with raiſins, Chriſtmas pye, 139. Yorkſhire, 
| for hams, 258, | 
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